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OF ROASTING. 



GENB&AL INSTRUariONS FOR ROASTINKI. 

WHEN you roaft any kind of meat, it is a very 
good way to put a little fait and water in your 
dripping-pan, bafte your meat a little with it, let it dry, 
then duft it well with fi^ur ; bade it with frefii ba^«# 
ijt^will make your meat a better colour. Obferve alwayt 
to have a briflc clear fire, it will prevent your meat . 
£roai dazing,' and the froth from faliittg Tjteep it a good 
diftance from the^re, if the meat is fcorched the outfide 
is hard and prevents the heat from penetrating iat6 the 
meatf an^ will appear enough before it be little more 
B thaft 
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than balf done. Time, diftance, bailing often, and a 
clear fire, is tfic beft method I can prcfcribe for roaming 
meat to perfedion ; when the ftcam draws near the fire . ' 

it is a fign of its being enough, but you'Witl be the beft 
judge of that from the time you put ii jjo^i^Ai Be care* ^ 

ful when you roaft any kind of wild ^wl, to keep a J 

clear brifk fire, roaft them a light brown, but not too \ 

aanuch. It is a great fault to roaft them till the gravy d 

runs out of them, it takes off the fine flavour. Tame \ 

« fowls require more roafting, they area long time before | 

they are hot through, and muft be often bafted to keep j 

up a ftrong froth, it makes them rife better, and a finer i 

colour. Pigs and geefe (houid be roafted before a good I 

fire and turned quick. Hares and rabbits require time \ 

and care, to fee the ends are roafted enough; when they 
arehajf roafted cu! the neck'fkin, and let out the blood, 
or when they are cut up they often appear bloody at 

• the neck. 

To Toaji Beef. 
Be fure to paper the top, and bafte it well all the time 
it is roafting, and throw a handful of fait on it* When 
you fee the fmoke draw to the fire it is near enough, 
then take off the paper, bafte it well, and- dredge it with 
a little flour to make a froth. Never fait your roaft meat 

. before you lay it to the fire» for that draws out all the 
gravy Take up your meat, and garnilh your dilh with 
nblhing but horfe-radtCh. To roaft a piece of beef of 
aboiit ten pounds will take an hour and a half at a good 
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• FILOASTING. 3 

fire. Twenty pounds weight will take thrcehours, if It 
.be a thick piece, but if it be a thin piece, two hours and 
a half will do it, and fo on according to weight, Obferve 
in frofly weather your beef will talje half an hour longer. 
To roast a Beef Tongue, 
Boil a tongue until it will peel, in broth or water, 
fvith fait and pepper, with onions, carrots, parfnips, 
parfley, fhalots, two cloves of garlic, laurel and thyme* 
then lard it and finifh it in roafting; ferve under it 
a reliihing fauce or plain. 

To roaft Mutton or Lamb. 
- As to' reading of mutton, the loin, the chine of mut^f 

\ ton (which is two loins) and the faddle which is two 

necks and part of the (boulders cut together) muft have 
the £kin raifed and fkewcred oii, and when near done 
take off the Ifcin, bafle and flour it to froth it Up. All 
other parts of mutton and lamb mull be roafled wi(h 
a quick clear fire, without the fkin being raifed,^ or 
paper put on. You fhould always obferve to bafte your 
meat as foon as you lay it down to* roaft, fprinkle fomc' 
fait on, and, when near done, dredge it with a little 
flour to froth it up. Garnifh mutton with horfe-ra- 
difli ; lamb with crefles, or fraall falading. 

• A leg of niatton of fix pounds will take an hour and 
a quarter; of twelve pounds, two hours; a fmall faddle 
an hour and a half: a large one near three houi^* 
Paper a faddle. If garlic is not difliked, duff the 
knuckle part of the leg with two or three clovea of it. 
A bread will take half an hour at a brilkire,* a large 
• B a ^ neck 
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neck an hour; a fmall one a little more than half a a 
h<iur; a fhoulder nrar as much time as a leg. For /' 
fauce — potatoes, jickles, fallad, celery raw c^ ftewed, 
brocoli, french beans, cauliflower; or to a Ihouldcr of 
mutton, onion fauce. 

7*0 roaft a Hatmch of Mutton Venifon fafhioru 

Todrefs a haunch o I mutton venifon fafhipn,' take 
a hind quarter of fat mutton, and cut the leg like a 
haunch. Lay it in a pan, with the back iide of it down 
and pour a bottle of red wine over it, in which let it 
lay twenty-four hours. Spit it and roaft it at a good 
quick fire, and keep bafting it all the time -with the 
fame liquor and butter, it will require an hour and 
an half roafting; and, when it is done, fend it up with 
a little good gravy in one boat, and fweet fauce in 
an thfr. A good fat neck of mutton done in this 
manner is efteemed delicate eating. 
- torcafi Venh 

sAs to "i^al you muft be careful to roaft it of a fine 
brown ; if a large joint, a very good (ire ; if a fmall 
joint a pretty little brifk fire. If a fillet, or loin, be 
fure to paper the fat, that you lofe as little of that as 
poflible ; lay it fome diftance from the fire, 'till it is 
foaked, then Irfy it near the fire. When you lay it 
down, bafte it well with good butter, and when it is 
near enough bafte ft again, and drodgc it with a little 
flour. The breaft you muft roaft with the caul on till 
. it is enough ; and fkewer the fweetbread o% the back- 
lide of the breaft. When it is near enough, takeofif 
the caulf bafte it, and dredge it with a little flour. 
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Veal Will take, a quarter of an hour tb a pound ia 
roafting ; paper the fat of the loki and the fillet ; fluff 
the fillet and fiioulder with the following ingredients* 
A quarter of a pound of fuet, chopped fine, parfley 
and fw^et herbs chopped, grated bread and lemon 
peel, pepper, fait, nutmeg, and yolk of egg ; butter 
may fupply the want of fuet ; roaft the breaft with the 
caul on till it is almoft enough, then takd it ofih, flour 
it and bade it. Veal requires to be mere done than 
beef. For iauce — faiad, pickles, potatoes, broccoli^ . 
cucumbers raw^ or ftewed, french beans, peafe, cauli* 
fioweri celery taw or ftewed. 

Tor<mftPirk^ 

Por-fe muft be well c|one or it is apt to forfeit. When 
you road a loin take a fharp pen knife and cut the 
{kin acrofk, to make the crackling eat the better. The 
chine mull be cut, and fo mull a]] pork that has the 
sind- on* RoaKl a leg of pork thus— Tsrke!a knife as 
above, and fcore xt| {luff the knuckle pntt/with fage 
and onion, chopped fine, with pepper s^lid* fait , or 
cut a hole undwr the twift, and put thef^g^, &c. there,. 
and (kewer it up with a fkewer. Roaft it crifp, bccaufe 
XBoft people like the rind crifp, wj||ich they call cracks 
ling. Make feme good apple fauce, and fend it up ia* 
a boat, then make a little draiifrn gravy to put in the 
difli. This is called a raock goofe. The fpring or 
hand of pork, if very young, roafied like a pig, cats 
very well ; or take the fpring and cut ofi the (hank or 
knueklCi and fprinkle fage and onk»n over it» and roll; 
B^ it 
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it round and de it with a firing, and roaft it twm 
hours, otherwifc it is better boiled. The fpare-rib 
ihould be baftcd with a little bit of butter, a very little 
duft of flour, and fome fage fhrcd fmall; but we 
never marke any faucc to it but apple fauce. The bcft 
way to drefs pork grifkins is to roaft them, ba.ftc them 
with a Httle butter and fage, and a little pepper and 
fait. Few eat any thing with theft but muftard. 
Tc roaft a Pig, 
Stick your pig juft above the breaft bone, run your 
knife to the heart. When it is dead, put it in cold 
water for a few minutes, then rub it over with ^ little 
rofin beat fine, or itg own blood; put your pig into a 
pail of fcalding water half a minute, take it out, lay 
it on a clean table, pull off the hair as quick as pof- 
fible; if it does not come clean of put it in again. 
When you have got it all clean off wafh it in warm 
water, then in two or three cold waters, for fear the rofin 
fhould tafle* Take off the fore feet at the firfl jointf 
tnake a flit down the belly, and take out all the en- 
trails ; put the liver, heart, and lights to the pettitoes, 
wafh it well with cold water, dry it exceedingly well 
with a cloth, hang it up, and when you roaft it put in 
a little fhred fage, a tea fpoonful of black pepper, two 
t)f fait, and a craft of brown bread; fpit your pig and 
few it up; lay it down to a brifk clear fire, with a pig 
plate hung in the middle of the (ire. When your pig 
IS warm, put a lump of butter in a cloth and rub your 
fag 9ften with it while roafting. A large one will take 

an 
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afi hour and an half. When your pig is of a fine brown 
and the fleam draws near the fire, take a clean cloth, 
riob your pig quite dry, then rub it well with a little 
cold butter, it will help to crifp it ; then take a fharp 
Knife, cut off the head, and take off the collar, then take 
off the ears and jaw-bone, fplit the jaw in two. When 
yt)u have cut the pig down the back, which muft be 
done bef )'^c you draw the fpit out, then lay your pig 
back to bnck on the difh^ and the jaw on each fide, 
the ears on each Qi ulder, and the collar at the fhouldcr, 
pour in your fauce and fewe it up. GarniQi with a 
cruft of brown bread graed. 

To roaft the hind quarter of a Fig^ Lamb fafhkn. 
At the time A the year when houfe-larab is very 
dear, take the hind quarter of a large ru^ftingpig, take 
off the fkin and roaft it, and it will eat like lamb, with 
mint fauce, or with a falad or Seville orange. Half an 
hour will ro^ifl it. 

Different forts of Sauce for a Pi^. 
Some do not love any fage in the pig-, only a cruft 
of bread ; but then you fhould have a little dried fage ' 
rubbed and mixed with the gravy and butter. Some' 
love bread fauce, in a bafon, made thus— take a pint 
of water, put in a good piece ^f crumb of bread, a 
blade of mace, and a little whole pepper, boil it for 
about five or fix minutes and then pour iht water off, 
take out the fpice, and beat up the bread with a good 
piece of butter, and a little milk or cream. Seme love ' 
a fcwr curraftts boiled in it, a glafs of wine and a little 
B4 fugar; 
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fugar ; but that you muft do juft 9s you like it. Othors 
take half a^int of good beef gravy, and the gravy that 
comes out of the pig« with a piece of butter roiled in 
fiour, two fpoonfuls of catchup, and boil them all to^ 
gether ; then take the braies of the pig» and bruife 
Ti^m fine ; put all thefe together, with the fage in the 
pig, and pour into your difli. It is a very good fauce. 
When you have not gravy enough comes out of your 
pig, with the butter, for fauce, take about half a pint 
of veal gravy and add to it ; or ftew the pettitoes and 
take as much of that liquor M will do for fauce, mixed 
with the other. Some like the (auce fent in in a boat 
or bafon. 

To rcaft Verdfoiu 
In order to .roafl a haunch of venifbn properly, as* 
foon as you have fpitted it you muft lay over it a Iarg# 
(heet of paper, and then a thin common pafle, with 
another over that. Tie it faft, in order to keep the 
pafte from dropping off, and if the haunch be a large 
one it will take four hours roafling. Aa foon as.itJs 
done enough take off both paper and pafte, dredge it 
well with fiour,and bade it with butter. As foon as it 
becomes of a light brown, dilh it up with brown gravy, 
or currant jelly fa^uce, and fend up fome in a boaf. 
Different Jorts of Sauces for Verujon. 
You may take cither of thefe fauces for venifon. 
Currant jelly warmed ; or a pint of red wine with a 
quarter of a pound of fugar, drnmered over a clear fire 
for five or fix minutes ; or a pint of vinegar and a 
quarter of a pound of fugar, fiipoiered 'till it is a fyrup. 
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To rodft a greeti Goofe* 
When your gocfe is ready dreflcd put in a lumpbf 
batter, fpit it, lay it down, finge It well, dud it with* 
fiour, bafte it with frefh butter ; bafte it three or four 
times with cold butter, it will, make the flefli rife better 
than if you was to bafte it out of the dripping pan. If 
it is a large one it will take three quarters of an hour 
to roaft it; when you think it is enough dredge it with 
flour, bafle it *till it is a fine froth, and your goofe a 
Dice brown, and difh it up with a little brown gravy* 
Garnifb it with a, cruft of bread grated round the edge 

of the di(h, 

S^ucefor a green Goofe, 
Take fome melted butter, put in a Ipoonful of the 
juice of forrel, a little fugar, a few coddled goofeberrles, 
pour it into your fauceboats, and fend it hot to the 
table. 

To roaft a Goofc, 
It muftbe feafoned with fage and or Ion, cut very fnaall 
and. mixed with pepper and fait; an hour will roaft it- 
Boil the fage and onfon in a little water before they 
arc cut ; it prevents their eating fo ftrong, and takes 
ofif the rawncfs. For fauce gravy and apple faucc. 
S'lucefor a Goofe or Duck, 
As to geefe or ducks, you ftiould have fage and onions 
fhred fine, with pepper and fait put into the belly. . 

Put only pepper and fait into wild ducks, eafter- 
lings, wigeons, teal, and all other forts of wild fowl, 
with gravy in the difV, or fome live fage and onijn in 
one. 

B5 To 
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To roaft a Turhey. 

Make a fluffing with four ounces of butter, or chop- 
ped fact, grated bread, a little lemon peel, parfley an<l 
iweet herbs chopped, pepper, fait and nutnieg, a little ' 
cream and yolk of eggs ; fill the craw with this, or with 
force-meat ; paper the breafl 'til^near done, then flour 
and bafte it. For fauce, gravy alone, or brown celery 
fauce, or inufhroom fauce; for a turkey poult, gravy 
and bread fauce. A middling turkey will take an hour^ 
a very large one an hour and a quarter ; a fmall one ] 

three quarters of an hour. 

Sauce for a Tur.ey. 1 

Take half a pint ofoyfters, ftra in the liquor, and 
put the oyfters with the liquor into a faucq)an with a i 

blade or two of mace ; let them juft lump, then pour 
in a glafs of white wine: let it boil once, and thicken 
• it with a piece of butter roiled in flour.. Serve this 
up in a bafon by itfclf, with gcod gravy in the difli, 
for everybody does not love oyfter fauce." 'If you 
chafe it in the difli, add half a pint of gravy to it, and. 
boil it up together. This fauce is good cither with 
boiled or roaftcd tur'fcs, or fowls, but you may leave 
the gravy out, adding as much butter as will do for ,. | 
fauce, and garnifliing with lemon. 
To roaft Fowls, 

Wien the fowls are laid ^ to the fire, finge them 
with fome white paper, bafte them with butter, and 
then dredge over them fome flour; when the fqgjokc' 
begins to draw to the fire, bafte and dredge them over 

.5 H^^^ i 
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again, fet them on table with a good froth. For fauce, 
gravy 9 egg fauce, mu&rooms, trufBes, inorels, and 
white or brown celery fauce. ; 

A large fowl will take three quarters of an hour roall* 
ing ; a midling one half an hour ; very fmall chickens 
twenty minutes. Your fire muft be very quick and 
dear when you lay them down. 

To roaft CMchens. 

Pluck your chickens carefully, draw them, and cut 
off their claws only, and trufs them. Put them down 
to a good fire, finge, duft, and bafte them with butter, 
A quarter of an hour will^roaft them; and when they 
arc enoug{) froth them, and lay them on your difh. 
Serve them up with parfley and butter poured over 
them. 

To make Egg Sauce. 

Boil two eggs hard, half chop the whites, then put 
in the yolks, chop them both together, ,l;»ut^not very 
fine ; put them into a quarter of a pound of good 
melted butter, and put it in a boat. 
To roqft Ducks. 

Kill and draw your ducks, thfcn flired an onion and 
a few fage leaves, feafon thefe with fait and pepper, 
and put. them into your ducks. Singe, dud, and bade 
them with butter, and a good fire will roaft them in 
twenty minutes, for the quicker they are done the bet- 
ter they will be. Before you take them up, duft. them 
with flour, and b'afte them with butter to give thbm a 
l^ood ftotbing and a pleaiing brown. Your gravy mu^ 
B 6 be 
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be made of tfie gizzard -and pinions, an onion, a tea-: 
fpoonful of lemon pickle, a few pepper corns, a largo 
blade of mace, a fpoonful of catchup, and the fame of 

^ browning. Strain it, pour it into your di(b, and fend 
it up with onion fauce in a bafon. 

K to roaft a IVild Duck, cr Teal. 

Firft half roaft it, then lay it in adiih, carve it, but 
leave the joints hanging together; throw a little pepper 
and fait and fqueeze the. juice of a lemon over it; turn 
it on the breaft, and prefs it hard with aplate^ and add 
to its own gravy two or three fpoonfuls of good gravy^ 
cover it clofe with another dlfti, and fet it over a ftov* 
ten minutes, then fend it to table hot in the diCb it 
was done in, and garnifti with lemon. You may ad<i 
a little red wine and a fhalot cut fmall, if you like 
iti but k is apt to make the duck eat hard, unlefs yeu 
Brft heat the wine, and pour it in juft as it is done* 
To roaft Woodcocks and Stupes. 
Having put your birds on a little fpit, take a round 
of a threepenny loaf and toaft It brown ; lay it in a 
difli under the birds^ and when you lay them down to 
the ^re bafte them with a little butter^ and let the trail 
drop on the toaft^ When they are roafted enough, put 

. the toaft in the difh and lay them on it. Pour a quar* 
ter of a pint of gravy into the difh, and let it over a 
lamp or chafing-difh for three or four minutes, wh«i 
the whole will be in a proper condition to be fenfto 
the tsblc. Obferve never to take any thing out o£ a 
woodcock or fnipe, 

to 

i 
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To roafl Larks, 
Skewer a dozen of larks, and tie isoth ends of trie 
ikeirer tQ I the fptt, dredge and bade tbetn, and let 
them Toad ten. miipates. Breai half a penny loaf into 
crttDDhsv and put: thienr^ with a piece of butter of the. 
fize ofa walnut ixHo a toffifng^p^n« and having fhaken 
tbena over a gentle fire Hill: they are of a light brown, 
lay them between the birds, and. pour a little melted 
batter o^fer them. 

Tor oaf t Ruffs and Rees, 
Thefe birds are found in Lincolnflhire and the Iflc 
of Xlyv the food proper, for them is new vai\k boiled, 
and* put over white bread, with.^ jittle fine fugar, and^ 
becarelal to keep them in fepa rate cages: They feed- 
very faft, and. will die of their fat if not killed in time* 
Trufs them as you do a. woodcock, but draw them, and 
cover . them .with vine, leaves. Foot fmce — good gravy^ 
Sickened witli butter, and a toa& under them. 

To roajt Pheafants and Paftridges. 
s Pheaiints and partridges may be treated in the fame 
manner. Duft them with Sour, and baftc them often* 
withfrefh butter, keeping them at a good diftance from 
the S^te, A good fire will roaft them in half an hour. 
Maee your gravy of a fcrag of mutton, a tea fpoonful 
of lemon pickle, a large fpoonful of ketchup, and the 
fame, of browsning. Strain it, and put a little of it 
into the difb.5 fcrve thjem up with bread fauce in a 
bafon, and fix one of the principal feathers of the phea« 
&ot ta the tail. 

To 
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To roa/t Pigeons* 
Scald, draw, and take the crawS clean' out of your 
pigeons, and wafh them in feveral waters. When you 
have dried them roll a lump of chopped butter in par- 
fiey, and feafon it with pepper and fait* Put this into 
your pigeons, and fpit, duft, and bafte them. A good 
fire will roaft them in twenty minutes, and when they 
are enough ferve them up with, parfley and butter for 
fauce, and lay round them 'bunches of afparagus, if - 
they be in feafon. ^ 

To roaft a Hare. 
Take yotir hare when it is cafed, trufs it in this 
manner, bring the two hind legs up to its fidesi pull 
the fore legs back, put your fkewer Erft into the hind 
leg, then in the fore leg, and then thruft it through the 
body; put the fore leg on, and then the hind kg* and. 
run a Ocewer throv^h the top of the ihoulders and back 
part of the head, which will hold the head up. ' Make 
a pudding thus?— take a quarter of a pound of beef fuet, 
96 much crumb of bread, a handful of patfley chopped 
fine, fome fweet herbs of all forts, fuch as bafil, mar- 
joram, winter favory, and a little thyme, chopped fine; 
a little nutmeg grated, fome lemon peel cut fine, 
pepper and fait; chop the liver, fine, and put in with 
two eggs ; mix it up, put it into the belly and few oc 
ikew(^r it up, then fpit it and lay it to the fire, which. 
muO: be a good one. A good fized hare tak^ an-hourt 
and foon in proportion. 

Differem 
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Different forts of Sauce for Hare, 
Tale for faucc a pint of cream, and half a poand 
of frcfli butter, put them in a faucepan, and keep ftir- 
ring it with a fpoon till the butter is melted and the 
faace is thick ; then take up the hare and pour the 
fauce'into the difli'. Another way to make fauce for ^ 
hare is, to make good gravy thickened with a little 
piece of butter rolled in flour, and pour it into your 
difh. You may leave the butter out, if you do not 
like it, ind have fome currant jelly warmed in a cup, 
or red wine and fugar boiled to a fyrup, done thus— 
take a pint of red wine, a quarter of a paund of fugar, 
and fet it over a flow fire to fimmer for about a quar- 
Ur of an hour. You may do half the quantity and 
put into the fauceboat or Uafon. 

To foafi Rabbits. 
Cafe your rabbits, flcewer their heads with their 
mouths upon their backs, ftick their fore legs into their 
Tibs, and flcewer their hind legs double. Break half a 
penny leaf into crumbs, a little parfley, thyme, fweet 
marjoram, and lemoi»pcel. Shred all thefe fine, and 
fsafon them with pepper, fait, and nutmeg, Mix 
them up into a light fluffing, with two eggs, a little 
cream, and a quarter of a pound of butter; put it into 
their bellies, few them up, and dredge and bafte them 
well with butter. Take them up when they have roaft- 
ed an hour, chop the livers, and lay them in lumps 
round the edge of your difli. Serve them up with 
parfley and* butter for fauce. 

Ariothtr 
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Another xiay to roaft Rabbits. 

They will take twenty minutes, or half an hour, ac* 
cording to the fize : hold tl cir heads for a few minutes 
in boiling water, before they are laid down. For fauce^ 
pardey and butter, with the liver parboiled and fhred; 
but they arc beft ftuffed with chopped fuef, the liver 
part boiled and bruifed, bread crumbs, grated bread* 
and a little lemon peel ; chopped pardey and fweet 
herbs, yolk of egg mixed, pepper, fait, and nutmeg- 
gravy in the difh. 

To roaft a Rabbit Hare Jajliion, 

Lard a rabbit with bacon, roafl it as you do a hare^ 
with a liufGng in the belly and it eats very well. But 
then you muft make gravy fauce. But if you do not 
lard it, white fauce made thus-— take a little veal broth, 
boil it up with a little fiour, and butter to thicken it ; 
then add a gill of cream ; keep it ftirring one way till 
it is fmooth, then put it in a boat, or in the difii. 
To rcajt Lobfters, 

Put a ikewer into the vent of the tail of the lob- 
fter, to prevent the water getting into the body of it, 
and put it into a p^n of boiling water, with a little 
fait in it, and if it bc^a large one ^it will take half aa 
^hour boiling. Then lay it before the fire, «nd bafte it 
with butter till it has a fine froth. Diih it up with 
plain melted butter in a boat. This is a better way 
•Ihan adually roading them, and is not attended with 
baif'the trouble. 



OF 
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OF BOILING. 



NEATNESS bei4[ig a moft tpaterlal roquifidon In a 
khchjUTif the cook fbould be particularly cautious- 
tq keep all the uteofils perfe^iy ciean» and the poti 
«Ad faucepans property tinned. In boiling any kind 
of mea^» but particularly vealf much care and nicety 
are required* Fill y#ur pot with a fufBcient quantity 
of foft water, duft^ your veal well with fine flour, put it 
into the pot, and fet it over a large fire. It ia the cus- 
tom of fodie people to put in milk to make it white ; . 
but this is of no ufe and jperhaps better omitted ; for 
if you ufe hard water it will curdle the milk, give to 
the veal a brownifii yellow caf^, and will often hang 
in lumps about it. Oatmeal will do the fame thing; 
but by duding the veal and putting it into the water 
when cold, it will prevent the foulnefa of the water 
from hanging upon it« Take the fcum off clearly as 
foon as it begins to rife, and^cnver^up the pot clofe. 
Let the meat boil as ilowly as ppffiblc, but in plenty 
of water, which will make your veal rifci and look 
plurop« A cook cannot make a greater mifiake than 

to 
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to let any fort of meat boil faft, fince it hardens the 
Otttlidc, before it is warm within y and contributes to 
difcolour it. Thus a leg of veal of twelve pounds 
weight will take three hours and a half in boiling, and 
the flower it boils tbc whiter and plumper it will be. 
When mutton or beef is the objctft of your cookery, be 
careful to dredge them well with flour before you put 
them into the pot of cold water, and keep it covered ;. 
but do not forget to take-off the fcum as often as it 
riles. Mutton and beef dp not require fo much boil- 
ing; nor is it much minded if it be a little under the 
xnarli; bu^t hmh, pork, and veal, fhould be well boiled^ 
otherwife they will be unwholcfome. A leg of pork 
will take an hour more boiling than a leg of veaj of 
the fame weight ; but, in general, when yx>a boil beef 
or mutton, you nfxay allow an hour for every four 
pounds weight. To put in the meat when the water 
IS cold is allowed to be the beft method, as it thereby 
gets warm to the heart before the outfidc gets hard. 
To boil a leg of lamb of four pounds weight, you mud 
allow an hour and a half. 

To boil a Ham* 
Steep it all night in foft water ; a large one ihould 
(immer three hours, and boil gently two ; a fmall one 
ihould fimmer two hours, and boil about one and an 
•half. Pull off the fkin, rub it over with yolk of ^g, 
ftrew on bread crumbs, fet it before the fire till of a nice 
light brown. 

AnothfT 
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Another way to bdl a Ham» 
• Put your ham into a copper of cold water, and when 
it boils take care that it boils flciwly. A ham of twenty 
pounds will take four hours and a half boiling,^ and fa 
in pFoportion for one of a larger or fmallcr fize. No 
foQking is required for a green ham ; but an old large 
htm will require fixteen hours foaking in a large tub 
of foft water, Obferve to keep the pot well fkimmed 
while your ham is boiling. When you take it up, pull 
off the (kin, and rub it ail over with an egg, ilrew on 
crumbs of bread, bade it with butter, and fet it to the 
fire till it is of a light brown. 

To boil a Tongue, 

If your tongue be a dry one, fleep It in water all 
night, then boil it three hours. If you would have it 
eat hot ftick it with cloves, rub it over with yolk of 
egg, ftrcw over it bread crumbs, bafte it with butter, 
fet it before the fire till it is a light brown. When 
you di(h it up, pour a little brown gravy, or red wine 
fauce, mixed the fame way as for venifon r lay Hices 
of currant jelly round it. If it be a pickled one, only 
wafh it out of water. 

To boil a Chicken. 

Put the chiokens into fcalding water, and as foon as 
the feathers will (lip off take them out, otherwife they 
will make the (kin hard. Afr^r you have drawn them 
lay them in (ktmmed milk for two hours, then trufs 
them with their head on their wings. When you have 
fihged and dulled them with flour, cover them clofe in 

cold 
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cold water, and fct them over a flow fire. Having ta- 
ken off the fcura, and boiled fcfaem flowly for five or fix 
minuts take them off the fire and keep them clofe co- 
vered for half an hour in the water, which will (lew 
them fufHciently and make them plump and white. 
Before you di(h them, fet them on the fiie to heat; 
then drain them, and pour over them white fauce» 
* made the fame way a^for boiled fowls. A large chick- 
en takes twenty minutes, a very fmali one fifteen* 

Fowls, chickens, and houfe-lamb {bould be boiled ia 
a pot by themfelves, in a good deal of water, and if any 
fcum arifes take it off. They will be both fweeterand 
whiter than if boiled in a cloth* 

To hdl a Fowi* . 

A4arge one will be boiled in half an hour* When 
you have plucked your fowls draw them at the rump» 
cut off the head, heck, and legs, take the breaft-bone 
very carefully out, ikewer them with the ends of their' 
legs in the body, tie them round with a Aring, finge 
apd dud them well with flour, put then? in a kettle o£ 
cold water, cover it clofe, and fet it on the fire ; when 
the fcum begins to rife take it off; put on the cover, 
and let them boil very flowly twenty minutes, take 
thctn off, cover them clofe, and the heat of the water 
win (lew them enough in half an hour ; it keeps the 
(kin whole, and they will be both whiter and plumper 
than if they had boiled faft. When you take them up 
drain them, and pour aver them white fauce or melted 
butter. Serve it with tongue, bacon, or pickled pork ; 

cabbages. 
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cabbages* favoys, broccoli, any greens, cnr carrots, and 
oyfter fauce. 

To mah Sauce for Fowfs, 
Boil any bones or bits of veal, with a fmall bunch of 
furect herbs, an onion, a fiice of lemon, a few white 
pepper corns, and a littte celery ; ftrain it ; there (hauld 
be near half a pint; put to it foine good cieara, with a 
little flour n^ixed fmooth in it, a good piece of butter, 
a little pounded roaxre, and ibme fait ; keep it flirring^ 
add muQirooms, or a little lemon juice. 
To boil a Turkey. 
Make a fluffing with a grated bread, oyflers chopped^ 
grated lemon-peel, pepper, fait, nutnieg; about Tour 
ounces of butter or fuet chopped, a little cream, yoiks 
of eggs to make it light fluffing; fill the ciaw, if any is 
left make it into balls. Flour the turkey^ put it into 
water while cold, take off the fcum as it rifes, and Ic^- 
it boil gently. A middling turkey will take about ah 
hour. Boil the balls, lay them round it, with oyfter 
fauce in the difh, and a boat. The fluffing mary be 
made without oyflers, or it may be fluffed with forced 
meat, or faufagc meat, mixed with a few crumbs of 
bread and -yolks of eggs. If oyflers are not to be had, 
white celery fiuce is very good, or white fauce* 
Another wny to boil a Turkey. 
Let your turkey have no food the day before "you 
fcill it. When you are going to kill it, give it a fpoohr 
ful cf alegar, it will make it white and cat tender. 
When you have killed it hang it up by the legs for 

four 
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four or five days at leaft ; when you have pluclced it 
draw it at the rump ; if you can take the breaft-bone 
out nicely, it will look much better. Cut off the legs, 
put the end of the thighs into the body of the turkey^ 
ikewer them down and tie them with a ftring ; cut o& 
the head and neck, then, grate a penny loaf, chop a 
fcore or more of oyfters fine, (bred a little lemon peel, 
nutmeg, pepper, and fair, to your palate. Mix it up 
into a light forced meat, with a quarter of a pound of 
butter, a fpoonful or two of cream, and three eggs; 
fluff the craw with, it, and make the reft into balls and 
boil them. Sew up the turkey, dredge it well with 
flour, put it into a kettle of cold .water, cover it and 
fet it over the fire. When the fcum begins to rife, 
take it ofif, put on your cOver and let it boil very 
flowly 'for half an hour, then take oflF your kettle and 
keep it clofe covered. If it be of a middle fize let it 
ftand> half an hour in the hot water, the fteam being 
kept in will ftew it enough, make it rife» keep the (kin 
whole, tender, and very white. When you difh it up, 
pour over it a little of your oyiler fauce, lay your balls 
round it, and ferve it up with the reft of the fauce in 
a boat. Garnilh with lemon and barberries. Obferve 
to fet on your turkey in time, that it may ftew as 
above ; it is the beft way I ever found to boil one to 
perfccSlion. When you are going^to diih it up, fet 
it over the fire to make it quite hot. 

Saucfi 
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Sauce for a boikd Turhey, 
The bed fiiuce for a boiled turkey, is good oyller 
atid celery fauce. Make oyfter-fauce thus — take a pint 
oi oyfters and fct them off, ftrain the liquor from 
them, and put them In cold water, wafh and beard 
them, put them into your liquor in a ftew-pan, with 
a blade of mace and fome butter rolled in flour, and a 
quarter of a lem^n, boil them up, then put in half a 
pint of cream, and boil it all together gently; take the 
lemon and mace out, fqueeze the juice of the lemon 
into the fauce, then ferve it in your boats or bafons.. 
Make celery fauce thus.— take tlje white part of the 
ctlery, cut it about one inch long, boil it in fome water 
till it is tender, then take half a pint of veal broth, a 
blad^ of mace, and thicken it with a little flour and 
butter ; put in half a pint of cream, boil them up gently 
together, put in the celery and boil it up, then pour 
it into the bpats. 

To boil a Duck. 
As fooh as you have fcalded and drawn your ducksf 
let them remain for a few minutes in warm water* 
then take them out, put them into an earthen' pan, 
and pour a pint of boiling milk over them, let them 
lie in it two or three hours, and when you take them 
out, dredge them well with flour, put them into a 
copper of cold teater and cover them up. Having 
boiled flowly about twenty minutes, take them out, 
and fmother them with onion fauce. 

To 
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To boil a Duck» 
Pour boiling milk and water over the duck, let it lie 
an hour or two, boil it gently in water for half an hour* 
To boil a Duckf or a Rabbitf with Onions, 
Boil your duck, or rat>bit, in a good deal of water^ 
be fure ta ikim your water, for there will always 
rife a fcum, which if it boils down will difcolour 
your fowls, &c. They will take about half an hour 
boiling. For fauce— your onions muft be peeled, and 
throw them into water as you peel them ; then cut 
them into thin (irces, boil them in milk and water, and 
. fkim the liquor. Half an hour will boil them. Throw 
them into a clean fieve to drain, chop them and rub 
them through a cullender, put them into a faucepan, 
ihake in a little flour ; put to them two or three fpoon- 
\igiis. of cream, and a good piece of butter, flew them 
..ail together over the fire till they arc thick and fine, lay 
the duck or rabbit in the difh and pour the fauce all 
over. If a rabbit, you muft pluck out the jaw bones, . 
and ftick one in each eye the fmall end inwards. Or 
you may make this fauce for change — take one large 
onion, cut it fmall, half a handful ofparfley clean wafh- 
ed and picked, cut it fmall, a lettuce cut fmall, a quar- 
ter of a pint of good gravy, a piece of butter rolled in 
a little flour, add a little juice of lemon, a little pepper 
and fait. Let them all flew together, for half an hour, 
then add two fpoonfuls of red wine. This fauce 
is moft proper for a duck. Lay the duck in yourdiCh 
and pour the fauce over it. 
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7a boil Pigeon f. 

Scald and draw your pigeons, and takie out the cravr 
as clean as pofTible. Wafli them in fcveraljyaters, and, 
having cut ofFtiie pinions, turn their legs under their 
wings, dredge them, and put them into foft cold water. 
Having boikd them very flowly a quarter of an hour, 
difli tkem up, and pour over them good melted butter* 
Lay round them a little broccoli, and ferve then^ up 
with butter and parfley* 

Pigeons will not ta4ce moretlian a quartet of an hour 
boiling. They fliould be boiled by themfelves, and 
may be eaten with bacon greens, fpinach, afparagus, 
or pariley and butter. 

To Ml a Partridge, 

Boil your partridges quick in a good d-cal of water, 
and fifteen minutes will be fufEcient. For fauce take 
a quarter of a pint of cream, and a, piece of frefh but- 
ler as large as a walput ; ftir it one way *till it is 
felted, and pour it into the difh. 
To boil Pheafants, 

Boil them in a great deal of water; if large/ three 
'quarters of an hour wiJl boil them; if fmall half an 
hour. For fauce, white cekry ilewed and thickened 
with cream, and a bit of butter rolled in flour. Lay 
the pheafants in a difli^ and pour the fauce over them. 
Obfer\'e fo to ftew your eclery that the liquor may not 
be all wafted before you put in the cream, Seafon with 
/alt to your palate. Garniih with lemon* 
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To boil Woodcocks, 
. Take a pound of lean beef, cut U into peices, and 
put it into a faucepan, with two quarts f)f water, an 
onion iluck with three or four cloves, two blades of 
xnace, and fome whole pepper ; boil all thefe gently tiH 
half is wafted, then ftrain it off into another faucepan. 
Draw the woodcocks and lay the trail in a plate; put 
the woodcocks into the gravy, and let them boil for 
twelve minutes. While they are doing chop the trail 
and liver fmall, put them into a fmall faucepan with a 
little mace, pour on them five or fix fpoonfuls of the 
gravy the woodcocks are boiled in ; then take the 
crumb of a ftale roll, rub it fine in a difti before a fire ; 
put to the trail, in a faucepan half a pint of red port, 
a piece of butter rolled in flour; fet all over the fire 
and fhake it round till the butter is melted ; then put 
in the crumbs of bread, and fhake the faucepan round. 
Lay the woodcocks in the dlQi, and pour the faucd 
over them. * 

To boil Pickled Pork: 
Be fure you put your pork in when the water boils. 
If a middling piece, an hour; if a very large piece, an. 
hour and an half, or two hours. If you boil pickled 
pork too long it will go to a jelly. You will know when 
it is done by trying it withafork. 

Pork fhould be thoroughly boiled; a leg of fix pounds 
will take about two hours; the hand muft be boiled 
until it is very tender% Serve it up with peafe pud- 
ding, favoys, or any greens. 

S fa 
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To boil Pigs Pettitoes. 
Take up the heart, liver, and lights, when they' hav«' 
. boiled ten minutes, and (hrcd them very fmall ; let the 
feet boil till they arc pretty tender, then take them 
out aqd fplit them ; thicken your gravy with flour and 
butter, put in your mince-meat, a ilice of lemon, a 
fpoonful of white wine, a little fait, and boil it a little ; 
beat the yolk of an egg, add to it two fpoonfuls oi 
good cream, and a little grated nutmeg ; put in your - 
pettitoes, ihakc it over the fire, but da not let it holU 
Lay (ippets round yourdifh, pour in your mince-meat, 
la.y the feet over them the fkin fide up, and fend them 
to table. 

To boil Salpwn crifp. 
When the falmon is fcaled and gutted, cut cff the 
head and tail, cut the body through into flice« an inch 
a^nd an half thick, throw them into a large pan of 
pump water. When they are all put in,- fprinkle a 
handful of bay fait upon the water, ftir it about, and 
then take out the fifh ; fet on a large deep ftew pan» 
boil the head and tail, do not fplit the head ; put iii 
fame fait, but no vinegar. When they have boiled 
ten minutes, ikim the water very clean, and put in 
the flices. When they are boiled enough takelhem out, 
lay the head and tail in the difli, and the flices round. 
This muft be for a large company. The head or tail 
naay be dreffed alone, or with one or two iikts; or the 
flices aldne. 



Ca 
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To ioiV a Cod*s Head and Shoulders* 
Take ou^t the gills and the blood dean from the bone ; 
wafh the head very clean, rub over it a little fait, and 
a glafyof alle ;ar ; then lay it on your fiih plate. Whea 
your water boils, throw in a good handful of fait, with 
a glafsof allegar ; then put in your fifh, and let it boil 
gently half an hour : if it is a large one three quarters* 
Take it up very caj-efuUy, and ftir ttieikin nicely oflF, 
fet it before a brifk fire, dredge it ever with flour, and 
Jaafte it with butter. When the froth begins to rife, 
throw over it fomc very nice white bread crumbs. Yx)u 
luuft keep bading it the whole time to make it froth* 
When it is a fine white brown, difh it up, and garntfh 
it with a lemon cut in dices, fcraped horfe-radiih, bar- 
berries, a £ew fiHall fifh fried and laid nmnd it, or fried 
oyfters. Cut the roc and liver in flices and lay over it 
a little of the lobller out of the fauce in lumps, and 
then fervc it. 

to botl Cod. 
Set on a fifh kettle of a proper fize for the cod; put 
in a large quantity of water, with a quarter of a pint» 
or more, of vinegar, a handful of fait, and half a flick 
of hoffe-radifh: let thefe boil together, ai»d then put itk 
the fifh. When it is enough, -(which will be known by- 
feeling the fins, and by the look of the fifh) lay it to 
drain, put it on-a hjt fifh-plate, and then in a warm 
diih, with the liver cut in half and laid on each flde« 
Sauce— fhrimps or oy ftcr faucc. 
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7o boll Sah Cod. 

Steep your fait fifh in water all night with a glafs of 
vinegar; it will take out the fait and make it eat like 
frefh fifh. The next day boit it. When it is enough, 
pull it in flakes into your difhy then pour egg fauce 
over it, or pa rfnips boiled and beat fine with butter and 
cream, Serid it to table on a water-plate for it fooa 
. cools, 

7o Boil Cod SouThh. 

God founds dreffed like little turkieff,. is a pretty fide 
difli for a large table, or for a dinner in Lent Boil • 
your founds as for eating, but not too* much. Take 
them up and let them ftand till they are quite cold ; 
then make a forced meat of chopped oyfters, crumbs of 
bread, a lump of butter, the yolks of two eggs, nut- 
meg, pepper and fait, and fiU your founds with-it. 
Skewer them in the (hape of a turkey, and lard them 
down each fide as you would do a turkey's brcaft. Dull 
them with flour, and put them before the fire in a tin 
ovctt to roaft. Eafte them with butter. When |iiey 
are enough, pour on them oyfler- fauce, and garnifb 
with barberries. 

To boil Turbotu 

Lay It in a gbod <^tzl of fa It a nd water an hour or two,^ 
and if it is not quite fwcet, fhift your water five or fix 
tiipes; firll put a good deal of fait in the mouth and 
belly. 

In the mean time fet on your fi(h kettle, with clean 
^ring water and fdk,. a litrle vinegar and a piece of • 
C^ horfe- 
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horfc-radUh. When the water boilff lay the turbot on 
fi(h-plate, put it into the kettle, let it be wcH . boiled, 
but take great cure it is not too much done. WlGeii 
enough, take oiff the kettle, fet it before the- ftte, then 
carefully lift up the fifhplate, and fet itacrofs fhev.k*et- 
tic to drain. In the mean time melt a^ood deal o£ 
frcfli butter, and bruife in either the fpawnofoneor '^ 

two lobfters, and the meat cut fmall, with* a fpoonfuL 
of anchovy liquuor ; then give it a boif, and pour it 
into bafons. This is the beft fauce, but you may make 
what you pleafe. Lay the fifh in the difli* Gamiih 
with fctaped horfe-radifh and lemon. , 

To boil Eh. 

Takca large pike, clean it, and take but the gills; " 
make a ftuHlng with fome crumbs of bread grated fine« . 
fome fwect herbs chopfied, fome grated Icroon-pccl, nut- 
meg, pepper, fait, fome chopped o^ers, and a piece of 
butter. Mix up thefe ingredients with the yolks of 
(wo eggs; put it into the £(h, and few it up ; turn the 
tail if to the niouth,- and boil it in pump water, with 
fome vinegar) and fait in it. ^^Jien. it boils put in the 
j£fh ; it will take more than half anr hour if it is a larg^ 
one. Oyfter fauce. Pour fome over the fifhj the reft 
in a boat. * 

To boU Sturgeon* 

Clean your fturgeon, and prepare as much liquor as 

will juft boil it. To two quarts of water put a pint of 

vipcgar, a ftick of horfe-radifh, two or three bits of le- 

ixion*pedi» fome whole pepper, a bay leaf, and a fmall . 

' handful 
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handful of fait. Boil your fifti in this and fcrve it in 

thf* foljwing fauce :— melt a pound of butter, diflblve 

c4Bl^*: '5^^c^V in it, put in & blade or two of mace, btuife 

^.jj^sAP^V >^^ ^ ^^^^ *" ^^^ butter, a few fhrhtipBbr craw- 

'* ''^^7ilb,* a?j|iipj,,*lketchtip, l6mon juice; give it a boil, drain 

^'^ ]\[i*j^tj^A lay it in the difh. Gawifh with fried 

K,V4 kmofl^^ and fcraped henrfc-radifh ; pour 

pe^'i^Jlo boats or bafons. So you may fry it, 

I "iii^!rf1'i^;6f,l5ak)p it. 

^^ h ■'■ \ . ; ., i » A 7^ hilMackref. 

*?**" ~ ' V^«at, .anCdry ^hem with a clean cloth, thftn fub them 

^4\riSja^%?JV^rW^^ little vinegar, and lay them ftraight 

■*; . •r6h -ywir^fc^^ltftli^ (for turning them round often breaks 

,/ ./ iliet^VlEnit a^Ctiji, fait in the \lrater when it bdils ; put 

■;r^?t?|tifejfe. into^ybur;glb-pan, and bbil them gently fifteen 

t^^i»iruiti8Si'tf»cji4aJ5^them up and drain them, and put 

t2rtlc,^?rtef that-'rotwfroih them into a faucepan, with 

ijg^^ tea TgoqnWspn lemon pickle, otie meat-{poonful 

iJ" wattiut-catc^upi^ jffcc fame of browning, a blade or 





tcr ^t^eira It in a fauccboat, and parlley faiice in ano- 
ther; difh up your fifh with the tails in the middle. 
Garnifh with fcraped horferadifh and barberries. 
Toboil Plaice or Flounders, 
Let your water boil, t;irow Ibme fait in, then put in 
your fifh ; boil it till you think it is enough, and take . 
it out of the water in a flice to drain. Take two 
C 4 fpoonfuls 
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fpoonfuls of the liqnoF with it little fait and grated 

nutmeg; then beat up the yolk of an egg with the 

liquor, and Air in the egg ; beat it together; with a knife 

carefully illce away all the little bones round the fi{h» 

pour the fauce over it, then fet it over a cha£Bng-di(h 

of coals for a mjnute, and fend it hot away : or, in the 

room ofthi^ fauce, add melted butter ia a'cup. 

To-boil Soals. 

Take a pair of foals, make them clean, lay them m 

vinegar, fait, and water, two hours;- then dry them in 

a cloth^put them into a ftewpan, put to them a pint 

of whife wine, a bundle of fweet herbs, an onion fluck 

with fix cloves, fome whole pepper, and a little falt» 

cover thera and let them boil. Pour the fauce over, 

ajjd garnifh with fcraped horfe-radilh and lemon. In 

this manner drefs a Jit tie furbot# It is a genteel difh 

for fupper. You may add prawns^ or Ihrimps, or muf- 

fels to your fauce* 

Another way. 
Take three quarts of fpring water, and a handful of 

fait ; let them bDil, then put in your foals'; boil them 
gently for ten minutes, then difli them up, with an- 
chovy fauce, or fhrimp fauce. 

To boil Herrinp. 
Scale, gut, and waflx your herrings ; dry them clean, 
and rub them over with vinegar and fait; flcewer them 
with their tails in their mouth, and lay them on your 
fifh-plate. When your water boils, put them in, they 
take ten or twelve minutes boiling. When you take 

them 
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them «p, drain them over the water, then turn the 
heads intD the middle of the dilh. Lay round them 
fcraped horfe radiib, parflcy and butter for fauce* 
Another way. 

The propereft time for boiling herrings, is when they 
come before and at the beginning of ^he mackarel fea« 
fon ; they are by many people reckqned better tha» 
when full of roc : the flefh is much poorer than at this 
fcafon, when their breeding time is over, and they have* 
had time tu feed and recover their flefh, 

Cleanfe half a dozen herrings, and throw them into 
a pan of cold water; (lir them about and change the 
water once; fet on a flewpan with water enough to 
cover them, fome fait, and a little vinegar. When the 
water boils put in the herrings. When they arc enough 
liay them on a fi£h- plate, in a warm di(b. Sauce— ^ 
fcnnel boiled and chopped fmall, with melted butter. 
To Ml Eels 

Having ikinned, gutted, and taken the blood out o£ 
your eels, cut off their heads, dry them, and turn therrr. 
round on your fifti platc; Boil them in fait and water,, 
aod ferve them up with parflcy-fance^ 
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^ To fry a TurboU 

TAKE a fmall turbot^ and cut it acrofs as if it 
were ribbed. When it is quite dry, flour it^ and 
put it in a large frying-paii, with boiling lard enough 
ta cover it; fry k till it is brown, then drain it; clean' 
the pa»^ put into it claret or white wine^ almoft enougb 
to cover it^ anchovy, fait, nutmeg, and a little ginger;, 
put in the fifli, and let it ftew till half the liquor is 
wafted.; th n take it outy and put in a piece of butter 
rolled in flour, and a minced lemon ; let them (imftier 
to a proper thicknefs, rub a hot dilh with a piece oi 
fhallot, lay the turbot in the dilh, 9nd pour the fauce 
over it. 

To bake a TurboU 

Take a difh about the fize gi the turbot, rub butter 

thick over it, throw a little fait, a little beaten pepper^ 

and half a large nutrtcg, fome parQey minced fine, and 

throw it over ; pour in a pint of white wine, cut off the 

head 
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head and tall, lay the turbot in the difh, pour another 
pint of white winccfver, grate the.o^her half of the nut- 
meg over it, and a little pepper, fome fait, and forae 
chopped parflcy. Lay a piece of butter here and there 
all over, and fprinkle it with fljur, and then a good 
many crumbs of bread. Bake it, and be fure-that it is 
of a fine brown ; then lay it in your diQi, ftir the fauce 
in your difh altogether, pour it into a faucepan, ftiake 
in a little. flour, let it boil, then ftjr in a piece of butter 
and two fpoonfuls of ketchup, let it boil, and pour it 
into bafons. Garnilh your difh with lemon; and you 
may add what you fancy to the fauce, as fbrimps, an- * 
ehovies, roufhrooms, &c. If a fmall turbot, half the 
quantity of wine* It eats finely thus. Lay it in a difli, 
flcim off the fat, and pour- the reft over it. Let it ftand 
till eold, and it is good with vinegar, and a fine difh 
to fet out a cold table. 

Turbot with Pontiff SauC0^ 
Take a fifh kettle or ftewpan much of the fize of 
the turbot, with a liih-plate-in it, and garnifh it with 
thin dices of ham. and veal, diced roots and onions, one 
clove of garlic, a little whole pepper, and three doves ; 
foak it on a (low fire near half an hour, then add a bot- 
tle of white wine, and as much brdth, with fait fuffi- 
cient ; ftew it on a flow fire till the meat is done, then 
ilrain the fauce, put the turbot to it, and ftew it on a 
fipw fire till it is done ; then drain it, and ferve it with 
pontiff fauce ; or you may ferve it with the fauce it 
C 6 was 
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was ftewcd in, thickening it with fiour and butter-, apd 
feafoning it according to tadc and judgment., 
'Fo rollSalmoTU 

Tak^ a fide of fialmon, when fplit and the bone taken- 
out and fcalded, ftfcw over the infide pepper, fait, nut- 
meg,, and mace, a few chopped oyfters parfley, and< 
crnmbs of bread; roll it up tight, put it into a deep, 
pot,, and bake it in a quick oven, make the common^ 
fifh fauce and pour over it. Garniib with fenael,Jemoa^ 
and hojfe-radifb. 

T*ohr<ilSalmon4 

Cut' your freflji falmon into thick pieces,, and flour*^ 
and broil them, tay them in yotir difh, and ferve* 
them up with plain melted butter in a boat. 
Salmon m Cafes* 

Cut your falmon into fmall pieces, fuch as- will lay» 
rolled, in half (heets of paper.' Seafon it with peppery 
fait and nutmeg; butter the infide of the paper, fold, 
it fo as nothing can can come out, then lay them in a. 
tin plate to be baked, ^pour a little melted butter ovei» 
the papers, and then crumbs of bread over (hem. Do 
hot let your oven be too hot,, for fear of burning the 
paper." A tin oven before the fire does beft* When 
you think they are enough, ferve them up juft as tftey 
are. There will be fauce enough in the papers ; or puA- 
the falmon in buttered papers only, and broii thero* 
Salmon with Shrimp Sauce ^ 

Of a falmon the jowl is preferred to- any other part ; 
notch it to the bone on both fides about an inch apart, 

lay 
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hy It in a marinade^ put it into fomc long flew pan* 
juifir its bignefs, if you can, with a fiOi-plate or nap&in 
under it, that yon nniy take it out without breaking;* 
put to Tt a pint of white wine, a dafli of vinegar, fome* 
fweet baiil and thyme, whole pepper,, fait, and niace». 
two or three fiialots, a bunch of parfley and green- 
onions; pour in as much water as will Juft cover it, let- 
the lid be ihut elofe upon it, and about an hour before- 
your dinner,, put it over a flow ftove, to fimmer, and^ 
prepare the fauce as follows : — Provide as many fmaI^ 
prawns or (hrimps (the tails only) as you think necef*- 
fary for your piece of £almon; put into your flew-pan 
to them a proportionate quantity of cullis; add to it- 
a little bafil, pimpernel, thyme, Ji.d parfley, all mincedi 
very fine with a dafh of white wme. Boil all about a 
quarter of an« hour, fqueeze iii the juice o£a lemon 
or two. Take carcf that the dilh is drained^ and put? 
meat into your difli. Pour your fuuce over, andfervQ 
it up. Garnifli with lemons cut in quarters.. 

Trouts may be done in the fame manner*. 
Hajlets of, Salmon*. 

Gut tlie ialmon in middling pieces ; fea^^n them with* 
fweet herbs, pepper, and fait, mixed with butter and. 
the yolk of a raw egg or two; fkewer them like hafl.ets,, 
with all the feafoning ; flrew them. with bread crumbs^ 
and either roafl or b^ii them,, bafting with oil or but«^ 
ter. VVhdn they are done of ^ good colour, fcrvc dry,, 
with whati'auce you think proper in a boat*. 
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Salmon mth Sweet Herbs* 

Take a piece of butter » and mix it with chopped 
parflcy, fhalots, fweet herbs> fnufhrooras, pepper, and 
fait; put fome of this in the bottom of the dj{h you in- 
tend for table, then fome thinr flices of falmon upon it, 
and the remainder of the butter and herbs upon the . 
falmon ; drew it over with bread crumbs, and bafte it. 
witfc buf^er, bake it in the oven. When it is' done, 
drain the fat from it^ and ferve it with a clear reli£hing 
fauce* 

To drdfs dried Salmon. 

Lay your 'dried falmon in foak for two or three 
hours, then lay it on the gridiron,, and fhafce a little 
pepper over it» 

To drefs a Joivl of pickled Sahrnyn. 

Lay your falmon in frefh water all nrght, then lay 
\l in a fiOi-pIate, put it into a lirge ftew-pari, feafon it 
with a little whole pepper, a bbde or two of mace tied 
in a courfe muflln lag, a whole oflion, a nutmeg bruifed, 
a bundle of fweet herbs and parfley, a little lemon-peel; 
put to it three large fpoonfuls of vinegar, a pint of 
white wine, and a quarter of a pound of freOi butter 
rolled in flour. Cover it clofe, an<f let it (immer over 
a flow fire for a quarter of an hour, then carefully take 
up your falmon, and lay it in your difh; ftft it over 
the hot water and cover it. In <he mean time, Jet your 
fauce boil till it is thick and good. Take ouf the fpice^ 
onion, and fweet herbs, and pour it over the filh Gar- 
ailh with lemon. 

To 
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To driefs Stargeon*. 

Wafh your fturgcon clean> lay it all niglit in fait 
and warer ;^ the next morning take it out, rub it wilb 
aliegar, and let it lie in it for two hours. Then have 
ready a fifti kettle of boiling water, with an ounce of 
bay-falt, two large onions, and a few fprigs of fweet 
marjoram. Boil your fturgeon till the banes will lea^c 
the fifli, then take it up, take the ikin off, and flour it; 
fet it before the fire, bafte it with frcfti butter, and let 
it ftand (ill it is of a fine brown. Then difh it up, and 
pour into the diib what fauce you think proper. Gar- 
niOi with crifp parfley and red pickles. This is a pro* 
per difli for thet top or middle. ' 

* Sturgeon broUed* 

Take yourfturgeon, ftew it in as much liquid as will 
fbew it, being half broth or water, and half white wine^ 
with a little vinegar, diced roots, onions, fweet herbs» 
whole, pepper, and fait. When done, fcrve it upon a 
siapkin. Garniih with green parfley, and ferve with 
what fauces you pleafe in faucc-boats, f^ch as capers^ 
ancbovlesy kc« 

Toftem Cod, 

Cut fomc flices of cod as for boiling, feafon then* 
with grated nutmeg, pepper, fait,- a bunch of fweet 
herbs, an onion ftuck with cloves. Put them into a 
flew-pan^ with half a pint of white wine, and a quarter 
bi a pint of water. . Cover them clofe, and let them 
ilmmer for fi^t or fix minutes ; then fqueeze in the 
juice of a lemon, a few oyfters, and^their liquor ftraln- 

cd. 
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ed, a piece of butter rolled in flour, and a blade or 
two of mace. Cover them clofe, and let tbcm (few 
ibftly. Shake the pan often to prevent its burning. 
When the fifh is enough, take out the onion and fweeC 
berbs, lay the cod in a warm di(h| and pour the fauce 
over it- 

7o bake a' Cod's Head. 
Make the head very clean, butter tHe pari you intend 
- to bake it in, put the head' into the pan, put in^a bun*, 
die of fweet herbs, an onion ftuck with cloves, three or 
four blades of mace, half a large fpoonful of black and 
white pepper, a nutmeg bruifed, a quart of water, a 
Kttle piece of lemon-peel, and horfe-radifh. Flour your 
head, grate a little nutmeg over it, dick pieces of but-- 
ter all over ir, and throw rafpings over that. Send it 
to the oven to bake. When it is enough, take it out of 
that di(h, and lay it carefuHy into the difli you^in^ 
tend to ferve it up in. Set the difh over boiling watery 
and cover it up to keep it hot. In the mean time b« 
quick, pour all the liquor out of the difh it was baked 
in into a faucepan, fet it on the fire to boil three or 
fe)ur minutes, then ftrain it, and put to it a quarter 
of a pint of red wine, two fpoonfuls of ketchup, a pint 
of fhrimps, half a- pint of oyiler^ or mufiels, liqour and 
all, but ftrft l^rain it; a fpoonful oF mufhroom pickte^ 
a quarter of- a pound of butter, rolled in flour. Stir it 
together till it is thick and boils, then pour it into the - 
difh. Have ready fome toaft, cut three corner ways' 
^nd fried crifp. Stick pieces about the head and mouth-« 
5 ■ and; 
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and lay the reft round the head. 6arnt(h with lemon 
notcbedf fcraped horfe-radifh, and parfley crifped in a 
plate before the fire. I^y one flice of lemon on the 
beady and ferve it up hot. 

7a drefs aCod*s Head and Shoulders. 

Having taken out the gills, and the blor.^d clean from 
the bone, wafh the head very, clean, rub over it a little 
fait and a glafs of allegar, then lay it on your fifh-piate» 
When your water boils throw in a good handiul of fait, 
ii^xth a glafs of allegar, then put in your Efh, and let 
it boil gently for half an hour; if it is a large onei 
three quarters. Take it up very carefully, and ftrip 
the (kin nicely off. Set it before a brifk fire, dredge 
it all over with fiour, and bafle it with butter. When 
the froth begins to rife, throw over it fome very fine 
white bread crumbs. You muft keep it bailing oil the 
time to make it frcth. When it is of a fine white browa ^ , 
diih it up, and garnifh it with a lemon cut in flices, ' 
fcraped horlc-radifh, barberries, a few fmdll fi{h fried 
and laid round it, or fried oyfters. Cut the roe and 
liver into flicesy and lay over it a little of the iobfier 
out of the fauce io lumps, and then ferve itt 
TohnUCod. - 

Having cut a cod into ilices of about two inches 
thick, dry and Hour them well ; make a good clear fire,. 
rub the gridiron with a piece of chalk, and fet it high 
from the fiie. Turn them often till they are quite 
eoough, and of a fine brown* They reqire great care 
to keep them from breaking. Lobfter or Ihrimp faupe^ 

r» - 
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To drejs Sait Cod. 

Let your fifh lie in water all night, and if you put a 
glafs of vinegar into the water, it will draw out the iotft. 
and make it eat frefh. The next day boil it, and 
when it is enough, break it into flakes on the difh. P6ur 
over it parfnips boiled, and beat fine, with butter and 
cream ; but egg faucc is more generally ufcd. As it 
very foon 'grows cold, you mud fend it to tabic on a 
water 'plate. 

To crimp Cod* 

Cut a very fre(h cod into flices, and throw it into? 
pump water and fait ; fet over a ftove a fiih'kettle, ot- 
uew-pan, almoft full of fpring water, &nd fait enough 
to make it talle bracktfh. Make it boil very quick^ 
and then put in the flices of cod, and keep them b<al-« 
i&g ; ikim them very^ clean ; they will take about eight 
or nine minutes; then take out the fifb and lay tc on a 

[•plate. Shrimp.or oyfter fauce. 

'Frefk Cod mth Swat Hsrbs^ 

Cut a fmall cad in five or fix pieces, bone it, and. 
marinade it in melted butter, the juice of a lemoa^ 
c^jtoed paifley, ihalots, and. fweet herbs; then lay it 
lipt^the difti you intend for table, with all the raari- 
Made both under and over, and ftrew it over with bread 
crumbs. Bade it with melted butter, bake it in the 
oven, and ferve it with what fauce you think proper* 

To drejs Cod's Sounds* ■ , 

Steep them as you do the fall; c jd, and boil ihem in 
a hrge q^antity of milk &nd water* When they are. 

very 
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! very tender and white, take them up, and drain the 

water out ; then pour the egg-fauce boiling hot over them 
a0l ferve them up. 
i* ' To broil Cod's Sounds. 

Lay them a few minutes in hot water, then take them 
out, and rub them well with fait, and take ofFthefkin 
\ and black dirt, when they will look white. After this^ 

\ put them into water, and give them a boil. Take them 

t out, flour them well, pepper and fait them, and then 

f put them on the gridiron. As foon as they are enough* 

I lay them on your diih, and pour 'melted butter and 

1 snoftard over them. 

^ To brol Crimp Cod. 

Having put a gallon of pump- water into a pot, fet it 
on the fire, put in it a handful of fait ; boil it up feve* 
xal times, and flcitti it often. When it is well cleared 
from the fcuiu, tak^ a middling cod, as frefh as you can f^" 
get, throw it into a tub of frefti pump water, let it lie 
a few minutes, and then cut it into (Ifces tw6 inches 
thick; throw thefe into the boiling brine, and let it 
boil brifkly for a few minutes ; then take out the flices, 
take great care not to break them, and lay them on a 
ficve to drain. When they are dried, flour them, and 
lay them at a diftance upon a very good Are to bioih 
lj.obiler or fhriinp fauce. 

7 a drefs Herrings. 
The moft general way of drtffing herrings is to broU' 
or fr/ themi with melted butter. 
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To fry Herrings. 

Scale them, gut them, cut off their heads, wafh thenr 
clean, dry them in a cloth, flour them, and fry them itt 
butter. Have ready a good many onions- peeled and 
cut thin. Fry them of a light brown with the herrings. 
Lay the herrings in your difb, and the onions round; 
butter and muftard in a cup^ You mull do them vflth 
a quick fire* 

To hahe Herrings. 

Having well cleaned your herrings, lay them on » 
board, take a little black and Jamaica pepper, a few 
cloves, and a good deal of fait ; mix them together, thenr . 
rublt all over the fifh, lay them ftraight in a pot, cover 
ihem with aliegar, tie (Irong paper over the pot, and 
bake them in a moderate oyen. If your aliegar is good 
they will keep two or three mcfuths. You may eat thexo: 
either hot or cold. 

To flew Soal'^ Plaicet or Thunders. 

Half fry them in three ounces of butter of a fine- 
brown, then take up your Elh, and put to your butter 
a quart of water, and boil it ilowiy a quarter of an 
hour, with two anchovies and an onion diced ; then 
put in your fifh again, with an herring, and flew them 
gently twenty roi^iu^es; then take out your fifh, and 
thicken the fauc§ with butter and flour, and give it a* 
boil; then ftraln it through a hair fievc over the fifh, 
aod fend them up hot. 

N. B. Ifyouchoofe cockJo, or oyfter liquor^put it in 
J»ft before you thicken thefauce; or you may fend 
«y:fters« cockles, or ibrimpsi in a fauce*bQat to table% 
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TofryScalu 

Having flcinncd them, rub them over with yolk of 
«gg, ftrew on them very fine bread . crumbs, or flour 
them ; fry them with a brifk fire. Ancjjovy fauce. 
To breU WUtht^s or Haddocks. 

Gut and wafii them, dry them with a clothe and rub 
m little vinegar over them, It will keep the (kin on bet- 
ter. Duft them with flour, rub your gridiron with 
butter, and let it be very hot when you lay the fifli on 
t>r they wiM ftick ; turn them two or three times on the 
gridiron* When enough, fcrvc thf m up, and lay pickled 
round them, with plain melted butter, or cockle fauce. 
TThcy area pretty difli forfupper* 

To broil Mackarel whole* 

Clean you» mackarel, fplit them down the back, and . 
lea ion them with pepper and fait, forae mint, parfley, 
and fennel, chopped very fine. Fluur them, and fry 
them of a fine light brown, and put them on a difh 
and ilrainer. Let your fauce be fennr*! and butter, and 
garniih with parHey. 

To boil Machnrel 

C«t their heads off, wafh and dry them in a cloth^ 
cut tliem open, rub the bone with a little bay fait 
beat fine ; take fome mace, black and white pepper, a 
few cloves, all beat fine ; lay them in a long pan, and 
between each layer of 6{h put two or three bay leaves, 
cover ihem with vinegar; tie writing-p^per over them 
firft, and then thick brown paper doubled ; they muft 
be put into a very (low oveoj and will take a long time 

doing* 
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doing. When the are enough, uncover them,* let them 
tlanci till they are cold, t^en pour away all the vinegar 
they were baked in, cover thepi with feme more vijae- 
gar» and put in an onion (luck with cloves, ^end them 
to a very flow oven again, and let them ftand two hours, 
They will keep a great while. Always take them out 
with a flice ; the hands will fpoil them* The great 
bones taken out are good boiled,^ 
To Jtew a Trout, 

Stuff, a fmall trout with gtated bread, a piece of but- 
ter, parflcy chopped, Jemon-peel grated, pepper, fait, 
Dutraeg, favory herbs, and yolk of Qgg mixed ; put it 
into a ftew-pan, with a quart of good boiled gravy, 
fome Madeira, an onion,- a little whole pepper, a few 
. cloves, a piece of lemon-peel ; ftew it in this gently till 
enough; add a little flour mixed in fome cream, a lit- , 
tie catchup ; boil them up ; fqueeze in fome lemon- 
juice. 

To fry Trout or Terek. 

Scale, gut, and wafli them, dry them ^wtll, then lay 
them feparately on a board before the fiie; two mi* 
pates before you fry them, duft tljpra well with flour, 
and fry them a fine brown in roaft drippings or ren-»- 
dered fuet. Served them up with melted butter and 
crifped parfley. 

Tike with force-meat , 

Prepare your pike thus: — Gut it without cutting it 
open, but take care it is well cleaned ; cut a notch dowq* 
the back from head to tail, turn it round, faften the 
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.tail in the mouth, and lay it in a marinade. For your 
forced-meat take the udder of a leg of veal, or the kid- 
ney part of a loin of lamb, feme fat bacon cut in dice, 
the fpawn or melt of the -filh, fome green onions, a 
mufhroom or two, or truffles, parfley, and fait, a little 
nutmeg and pepper, add a morfel of butter to fry it ; 
chop it all well, and the crumb of a French roll foaked 
in cream or milk ; pound all together, in a large mor- 
tar, with three or four eggs ; try if it feafoned to 'your 
mind, fill the belly of your fi(h, and clofc up that part 
that is cut in the back, make it nice and -even; take 
two or three eggs, daub it well over, flrew fome crumbs 
of bread upon it, and bake it in a gentle oven ; the 
time according to the bignefs of your pike. For your 
fauce, to two or three ladles of your cullis, add two 
or three large fpoonfuls of whole capers, fome parfley 
minced fine, the juice of two lemons, a little minced 
fhaloti and ferve it up your hot diOi, but not poured 
o.ver*^ ' , ' 

As this difb is baked garniOi with a large quantity 
of fried parfley. 

To ftexsj Plhe. 

Make a brown with butter and flour, then a pint of 
red( wine, a faggot, four cloves, two dozen fmal} onions 
half boiled, prpper and fait, then cut the pike in pieces. 
Stew it flowly *till the fifh is done. Take out the fag- 
got, and add a piece of butter. When ready to ferve, 
add two chopped anchoyies, and a fpoonful of capers; 

garnifli 
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garnilh with fried bread, and ferve the fauce over all* 
You may alfb add, artichoke bottoms^ mu(hrooms,carp« 
roeS| &c. 

It fry Carp. 
Take a brace of carp, fcalc, gut, and clean them> 
dry them well in a cloth, flour them, and put them into 
afryiDg'pan of boiling lard; let them be of a fine brown. 
Fry the r5es, and cut fome thin dices of bread with 
three comers, fry them. Lay the fifh on a coarfe cloth 
to drain, then t)ut them into thediiih, the roes on eacb^ 
the toafts between. Anchovy fauoc. 
To fry Tench. 
Gut, wa(h, and dry them well in a doth ; flit them 
'down the back, fprinkle a little fait over them, and 
dredge them with flour ; fry them of a fine brown in 
boiling iard. Sauce, anchovy, with rauftirooms truf- 
fles and -capers, all chopped fmall, and flewed in gravy, 
with the }uice of a 4emon and a little flfh cuUis. < 
To fry Smelts. 
Draw the guts out at the gills, but leave in the melt 
or roe, dry them with a cloth, beat an egg, rub it over 
^em with a feather, and ftrew crumbs of bread over 
theiYu Fry them with hog's lard or beef fuct, and put 
in your flih when it is boiling hot ; ibake them a little, 
and fry them till they are of a ine brown. Drain them 
on a difh, or la a iieve ; and when you difh them up« 
put a bafon, bottom up,.in the middle of your difh, and.' 
lay the tails of your fifli on it* 

OF 
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Saucz Foi'uradd, 

TAKE a little butter, fliced onions, bits of carrot, 
parfleyroot, two cbves of garlic, two cloves, and 
a laurel leaf. Soak all together till it takes colour;, 
then add f.rne cullis, a little vinegar, bvoth, fait and 
|)epper; boil it to the confidence of fauces; fkfm and 
fift It for ufe. 

Sa:icefor a Cod^s Hca(\ 

Pick out a good lobfter ;• if it be alive, ftick a fkewer 

in the vent of the tail to keep out the water. Throw 

an handful of fait into the Avater, and, when it boils, 

put in tlie lobfter, which muft boil half an hour. If it 

has fpawn, pick them off, and pound them exceedingly 

fine in a marble mortar. Tut them Into half a pound 

of TTcited butter, then take the meat out of your lob- 

iler, pull it in bits, and put it in your butter, with a 

large fpoonfal of lemon-pickle, the fame quantity of 

walnut ketchup, a (lice off an end of a lemon, one or two 

ilicesof horfe-radilh, as much beaten mace as will lay 

D on 
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on a fix-pcncc, and feafon to your taftc with fait and 
cayenne pepper. Boil them oiJe minute, and then taicc 
out the horfe-radifh and lemon, and ferve it in your 
faucc-boaf. If lobfters cannot be had, you may make j 
ufe of oyftcrs, or ihrimps, the fame way. And if you | 

can get no kind of (hell fifti, you may then add two 
^nchovies^ cut fmall, a fpoonful of walnut liquor, and \ 
a large onion ftuck with cloves. ] 

. Par/ley and Butter. i 

Tie up forae parflcy in a bunch, wafh it, and put it 
ihto feme boiling water, with a little fait; after it has i 
boiled up very quick t\so or three times, take it out 
and chop it very line ; then mix it with fome melted \ 
butter. 

Poor MarCs Sauce* 
Cut fome young onions into water, with fome chop- 
ped parfley. It is very good with roafted mutton. ^ 
Homme. . 
Slice half a lemon, boil it in a' little broth with tw^ ^ 
" or three chopped ftialots, pepper and fait, and a fpOon- 
ful of oil,* and ferve it in a fauce-boat. 
Lemon Sayce for boiled Fowls. 
Take a lemon and pare off the rind, cut it inta 
dices, and take the kernels out, cut it'into fquare bits; 
blanch the liver of the fowl and chop it fine; mix the 
liver atid lemon together in a boat, and pour fome hot 
melted butter on it, and ftir it up« Boiling it will 
make it go to oil. 

Mulhr§07n£ 



Muffircom Sauce for white Fowls of all forts. ^ 

Take abcJut a qaart of fxefli muflbrooms, well cleaned 
end waihed, cut them in tvvo» put them in a flew-pan, 
with a little batter^ a blade of mace, and a little fait. 
Stew it gently for half an hour, then add a pint of 
cream, and the yolk of two eggs beat very well, and 
keep ftirring it till it boils up; then fqueeze half a le- 
mon, put it over your fowls, or turkics, or in batons, 
or in a difli, with i piece of french bread, firft but- 
' tered, then toafted brown, and juft dip it 113 boiling 
water ,* put it in the di^, and mulhrooms oven 
Celery Sauce. • 

Wafh and clean ten heads of celery, cut off" the grecH 
tops, and take off the outfide (lalks, cut them into thin 
bits, and boil it in gravy till it is tender; thicken it 
with flour and butter, and pour it over your meat. A- 
thoul4er of mutton, or a fhoulder of veal, roafted, is 
very good with this faucc. 

Caper Sauce. 

Take fome capers, chop half of them, put the reft 
in whole ; chop alfo a little parfley very fine, with a 
little bread grated very fine, and fome fait ; put tfaefc 
into-butter njelted very fmooth. Some only chop the 
capers a little, and put them into the butter. 
Shalot Sauce* 

Take five or fix fhalots, chopped fine, put them into 

a faucepan with a gijj of gravy, a fpoonful of vinegar, 

and fome pepper and fait; ftew them for a minute, 

tben pour them into your difti^ or put it in fauce-boat». 
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Egg Sauce. 
Take two c^gs and boil them hard. Flift chop the 
whit^, then the yolks, but neither of them very fine, 
put them together. Then put them into a quarter 
of a pound of good melted butter, and ftir them 
together. , . 

Apple Sauce, 
Pare, core, and (lice your apples; then put a. little 
water in the fauccpan to keep them from burning; 
and a bit of lemon-peel. When they are enough, take 
out the peel, bruife the apples^ add a lump of butter, 
and a little fugar. 

Onion Sauce. 
Boil eight or ten large onions, change the water three 
times, while they are boiling. When enough, chop 
them on a board to keep them from growing of a bad 
colour: put them in a'fauce-pan wiih a quarter of a 
pound of butter, and two fpo>)nfuIs of thick cream; 
boil it a little, and pour it over your difli. 

Goojeberry Saucj. 
■ Put f<^ne coddled goofebenies, a little juice of forrel, 
and a little ginger, into fome melted butter^ 
Fe?i/iJ Saiye. 
Having boiled a bunch of fennel and parfley, chop 
it fmall, and ftir it into melted butter. 
Bread Sauce, 
Put a pretty large piece of crumb of bread that is 
not new, into .half a pint of water, with an onion, a 
blade of mace, and a few pepper-corns in a bit of cloth ; 
Q - ' boil 
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boil tliefe a few minutes; taite out the. onions and fpice, 
I mafli the bread very fmooth, add a piece of butter and 

a little fait. . ' " . 

Bread fauce for a pig is made the fame, with the ad- 
I dition of a few currants picked, wa.fhed, and boiled 

' Mint Sauce* 
Wafh your mint peifeftly clean from grit and dirt, 
^ chop it very fine, and- put to it Vinegar and fugar. 
Sauce Robert. 
Cut fome large onions into fquare pieces, cut fomc 
fat bacon in the fame manner, put them together in a 
^faucepan over the fire, fhake them round to prevent 
their burning. When they are" brown, put in fojne 
good veal gravy, with a little pepper and fait ; let them 
ftew gently till the onions are tender, then put in a 
little fait, fome muftard and vinegar, and ferve it hot. 
Anchovy Suuce. 
Put an anchovy into a pint of gravy, then take a 
quarter of a pound of butter rolled in fiour, and ftir all 
togcthei* till it boils. You may add a little juice of 
lenjoh, ketchup, red wine, and walnut liquor, juft as 
you think proper. 

Plain butter melted thick, with a fpoftnful of walput 

pickle, ketchup, or anchovy, is a good fauce : in fhort^ 

you may put as many things as you pleafe into fauce. 

Shrimp Sauce* 

Wafh" half a pint of fhrimps very clean, and put 

them into a ftew-pan, with a fpoonfui of anchovy li- 

D3 quor, 
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quor, and a pound of butter melted thick. Boil it up 
for five minutes, and fqueze in half a lemon, Tofi» 
it up, and put it into your fauceboat. ^ j 

To crifiy Varjley* 

Having picked and walhed your parfley, put it into 
9 Dutch bven, or on a flieet of paper ; do not fet it too 
near the fire; turn it till it \% quite crifp. Lay little 
bita of butter on it, but not to be greafy. It is a bet- 
ter method than that of frying it* 
Pla'n Sour Sauce. 
' Take fome frcfh forrel leaves, pick off the ftalks, 
bruife the leaves, and put them into a plate with their 
juice, drew on fome pepper and faJtj'ftir all together^ 
and fcrve it cold. , 

mhi Smicefor Fi/k^ 

Having wafhed two anchovies put them into a fauce- 
pan, with one glafs of white wire, and two of w^ter, 
half a nutmeg, and a little Icmon-peel. When it has 
boiled five or Gx minutes, flrain it through a fieve. 
Add to it a fpoonful of white wine vinegar, thicken it 
a little, then put in near a pound of butter, rolled in 
flour. Boil it wcU, and pour it hot upon your fifli. 
A whits Sauce for Veal. 

To a pint of good veal gravy, put a fpoonful of le- 
xnon-pickle, half an anchovy, a tea fpoonful of mulh* 
room-powder, or a few pickled mufhrooms; give it a 
gerftle boil ; then put in half a pint of cream, the yolks 
of two eggs beat fine; fhake it over the fire after the 
cream and eggs are in, but do not let it boil» as that 
w6uW curdle the cream. 
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Sauce fiJT Fheajants or Partridges* 
Thefe birds are ufually ferved up gravy-fauce in the 
diQiy and breadfauce in a boat. 

Sauce for Wild Duck^ Teal, &c* 
Take a proper quantity of veal gravy, with forac pep^* 
per and fait ; ifqueeze in the juice of two Seville oranges, 
add a little red wine, and let the red wine boil fonae 
time in the gravy ._. 

To make Forct-meQt Balls* 
Force-meat balls are a great addition to all made- 
difhes, made thus : — Take half a pcund of veal, and 
Lalf a pound of fuet cut fine, and beat in a marbk 
mortar or wooden bowl. Have a few fweet Jierbs and 
parfley fhred fine, a little mace dried and beat fine, a 
fmall nutmeg grated* or half a large one, a little lemon« 
pec! cut very fine, a little pepper and fait, and the 
yolks of two eggs* Mix all thefe well together, then 
Toll them in little round balls, and fome in little long 
balls; roll them in fiour, and fry them brown* If they 
are for any thing of white fauce, put a little water in 
a fauccpan, afnd when the water boils, put them in, 
and let them boil for a few minutes, but never fiy 
them for white fauce. 

Sauce for boiled Salmon* 
Having boiled a bunch of feniiel and parfley, chop 
them fine, and put it into fome good melted butter^ 
and fend it to table in a fauceboat; another with gravy 
fauce. 

Ta 
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To make the gravy fauce, put a little brqwn gravy 
into a faucc-pan with one atichovy, a tea fpoonful of 
lenion-pickle, a raeat-fpoonful of liquor from your wal- 
nut-pickle, one or two fpoonfuls of tlie water that the 
fifli was boiled in; it gives it a pleafant flavor; a ftick 
of horfe-radifh, a little browning and fait; boil them 
three or four minutes, thicken it with flour and a good 
lamp of butter, and ftrain it through an hair lieve. 
This is a good fauce for moft kinds of fifh. 

An excellent Snucefor moft kinds ofFt/Jh. 

Take fome mutton or veal gravy, put to it a little 
of the wateV that drains from your fi(h ; when boil- 
ed enough, put it in a fauce-pan, and put -in a 
whole onion, one anchovy, a fpoonful of ketchup, and 
a glafs of white wine; thicken it with a lump of butter 
mixed with flour, and a fpoonful of cream ; if you have 
oyfters, cockles, or fhrimps, put th>;m in after you take 
it off the fire ; but it is extremely good without. You- 
may ufe red wine ioftead of \vJiite, by leaving out the , 
cream. • 

To make Oyfter Sauce, 

The oyfters being opened, wafli them out of the 
liquor, then' ft rain it; put that and the oyfters into a 
little boiled gravy; juft fcald them; add fome cream, 
a piece of butter mixed with flour, and fome ketchup ; 
make all up; let it boil, but not much, as it will make 
the oyfters grow^hard and flirink ; yet care fhould be: 
taken that they are enough, as nothing is more.^ifa-- 
grceable than for the oyfters Jo tafte ra\y. . Or melted, 
butter only, with the oyfters and their liquor. 
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Afpic Sauce. 

Infufe chervil, tarragon, burnet, garden-crefs, ah^ a 
little riiiDt, in a little cullis, for above half an hour, 
then lift it, and add to it a fpoonful of garlick-vinegar, 
pepper, and fait; ferve up in a fauce-boat. 
Lohjter Sauce. 

Bruife the body of a iobfter into thick melted butter, 
and cut the flefh into it in fmall pieces; ftew all toge- 
ther, and give it a boil ; fcafon with a little pepper, 
f^lt, and a very fmall quantity of mace. 
To make Lemon-Pickle. 
Take twenty-four lemons, grate off the out-rinds 
very thin, and cut them in four quarters, but leave the 
bottom whole, rub on them equally half a pound x)i 
bay-falf-, and fpread them on a large pewter difh; ei- 
ther put them in a cool oven, or let them dry gradually 
by the fire, till the juice is dried into the peels ; then 
put them into a wcll-plazed pitcher, with an ounce of 
mace, and half announce of cloves beat fine, an ounce 
of nutmeg cut into thin flices, four ounces of garlic 
peeled, half a pint of muftard-fted bruifed a little and 
tied in a muflin-bag ; pour two quarts of boiling white 
wine vinegar upon them, clofe the piccher well up, 
and let it ftand five or fix days by the fi^re; ftiake it 
up every day, then tie it up, and let it ftand for three 
months to take off the bitter. When you bottle it, put 
the pickle and lemon in a hair Btvcp prefs them well ta 
get cut the liquor, and let it ftand a day, then pour off 
the fine, and bottle it. Let the other ftand three or 
D 5 four 
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four days, and it will refine itfclf. Pour it off, and bot- 
tle it; let it (land again, and bottle it till the whole is 
refined. It may be put into any white fauce, and will 
not hnrt the colour. It is very good for fifh-fauce and 
made-difheSi A tea-fpoonhil is enough for white, and 
two for brown fauce for a fowl. It is a moft ufeful 
pickle, and gives a pleafant fiavour. Always put it in 
before yo« thicken the fauce, or put any cream in^ 
left the Cbarpnefe (hould'make it curdle. 

A CulUsfor HagopSf and rich Sauces. 
Take two pounds of veal^ two ounces of ham, two 
or three cloves^ a little nutmeg, a blade of mace, fome 
parflcy-roots, two carrots cut to, pieces, fome (halots^ 
two bay-leaves; fet thefc over a-flove in an earthen 
vcffel; let them do very gently for half an hour clofe 
eoveredr obferving they do not burn; put beef broth, 
to it, let it ftew till it is- as- rich as is required to be> 
and then ftrala it. 

Ham CuIIis^ 
This is done with dices of vcal-fillet, and ham fuf&- 
cient to give it a pretty ftrong tafte ; add ail ibrts of 
roots ; then add broth wkhout fait,, a glafs of white 
wine, a nofbgay of thyme and parflcy, half a laurel- 
leafy one clove cf garlic,, a fisw muQuooms and iha.-^ 
k>ts»' 
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OF PUDDINGS* 



fAELIMINARY OMB&VATIOKS OK PUI>pm&S» 

IN boiled puddings, particular care is required 
that the cloth be clean, 'and remember to dip it in 
boiling water, let it be floured, and give your cloth ^ 
(hake. If it is a bread -pudding, tie it loofe; if a bat- 
ter-pudding, tie it clofe ; and never put your pudding 
in till the water boils* 'if you boil in a baibn, butter 
it, and boil in plenty of water, without covering the 
pan, and turn it often. When it is- enough, take it up 
in the bafon, let it Hand a few nofinutes to cool, (hen 
untie the firing, wrap the cloth lound the bafcn, lay 
your di£b over it, and turn the pudding out ; then 
take off the bafon and cloth with great care> otherwif^. 
a light pudding is liable to be broken in turning out. 
When you naake a batter pudding, firft mix ihe flour 
imooth with miikj then^raduall . put in the ingredients, 
D' 6 by 
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by which means it will be per£c6lly fmooth, and with- 
out lunnps. But, for a plain batter-pudding, the beft 
method is to flrain it through a coarfe hair fievfe, that 
it may neither* have lumps, nor the treadles of the 
eggs; and for all other puddings, flrain the eggs when- 
you beat them. With . refpedb to baking, all bread 
and 'cuftard puddirigs require time, and a moderate 
oven, that will raife and not burn them. Batter and 
rice puddings a quick oven. Be particularly careful to 
butter the pan or/difli before you put in your pudding. 
A baked Almon Pudding. . 
Having boiled the fkins of two lemons very tender, 
beat them very fine ; beat half a pfoiind of almonds in- 
rofe-water, and a pound of fugar very fine ; then, melt 
half a pound butter, and let it ftand till it is quite 
' cold ; beat the yolks of eight eggs, and the whites of 
four ; mix them and beat them a!I together, with a 
little orange-flower-water, and bake it in the oven. 
131^ .. 'A foiled Almond. Pudding,' 

■'^^ Strain two eggs beateii into a quart of cream, a 
penny-loaf grated, one nutmeg, fix fpoonfuls of flour, 
half a pound of alm©nds blanched and beat fine,'half a 
dozen bitter almonds fweeten with fine fugar j add a 
little brandy; boil it half an hour:. Pour round* it 
melted butter and wine, itick it with almonds blanched 
• and flit. 

A baked Apple Pudding. ; - 

Boil half a pound oJf apples, and pound them ; take 

half a pound of butter beaten to creami mix it with 

the 
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the apple* before they are cold, add fix eggs with the 
whites, well beaten and ftrained, half a pound of fugap 
pounded and fiftcd, the rindsof two lemons well boiled 
and beaten ; lift the peel into clean water twice in the 
boiling; put a thin cruft in the bottom, and rims of 
your diTh. It will take half an hour to bake it. 
Apple Dumplings, 

Having pared and taken out the core of your apples, 
fill the hole with quince, or orange marmalade, or fugar, 
(which ever bed fait s) then take a piece of cold pafte, 
and make a hole in it, as if you was going to make a 
pie; lay in your apple, and put another -piece of pafte 
in the fame form, and clofe it up round the fide of your 
apple. It is much preferable to the method of gather- 
ing it in a lump at one end. Tie it in a cloth, and 
boil- it three quarters of an hour; pour melted butter, 
over them and ferve them up. Five is fufficient for a 
diOi. 

An Apricot "Pudding. 

Coddle fix large, apricots very tender, break therflr 
very fmall, fvveeten them^eyour tafte; when they are 
cold add fix eggs, and ooty two whites, beatf mix them 
together, with a pint of good cream ; lay a'pufFpaftc 
over your difh, and pour in-your^ingredients. • Bake it 
half an hour, but the oven fliould not be too hot. When 
it is enough, throw fome fine fugar over it, and fend It 
to table. 

A 
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A Batter Pudding. • 

1 Take a quart of milk, beat up the yolks of fix eggs, 
and the white's of three, and mix them with a quarter 
of a pint of milk. Take fix fpoonfals of flour, a tea- 
fpoonful of fait, and one of beaten ginger. Mix thent 
them together,, boil them an hour and a quarftr, and 
pour melted butter over the pudding. You may, if 
you think proper, put in half a pound of prunes, or 
currants, and two or three more eggs. Or you may 
, make it without eggs, in the following manner. Take 
a quart of milk, mix fix fpoonfuls pf the flour with a 
little of the milk firll, a tea fpoonful of fait, two of beaten 
ginger^ and two of the tin<Slure of faffron. Then xmx 
them together, and boil it an hour. 
A Bread Pudding. 
Cut the crumb of a penny-loaf thin- into a quart of 
milk, fet it, over a chaffing-diih of coals till the bread 
has foaked up the* niilk^ then put in a piece of butter^ 
ftir it r6und, and. let it ftaad to cool. Or you i;nay 
|x}il your milk»and pour it over the bread, and covet 
it^ up ciofe ; this method is as good as the other. Then 
take the yolks of fix eggs, and half the whites, and beat 
them up with a little rofe*water-and nutmeg ; fait a&d 
fugar, if y^ouiikc it. Mix all together,, and boil it aa 
iour. 

'A nke Bread PuMiiig. 
' ; Take half a pint of milk^ boil it with a bit of cinn** 
Ijion, four eggs, and the whites, beaten; the rind of a 
lemon grated, half a pound of fu^ chopped fine, and 

,. ' as 



OfFyUDllfGS* 63 

ts imich 4read as may be thought requilite. Pour the 
milk on the bread and fuct, keep mixing it till cold^ 
then put in the lemon-peel, eggs, a little fugar, and 
feme nutmeg grated fine. This pudding may be cither 
boiled or baked. 

A Cafs-Foot Pudding. 
Bojl four feet tender, pick the niceft of the meat from 
the bones, and chop it very fine ; add the crumb of a 
penny-loaf grated, a pound, of beef fuet fhred fmall^ 
Jiaif a pint of cream^ feven eggs^a pound of currants^ 
four ounces of. citfon cut fmaii, two ounces of candied 
orange-peel cut like draws, a nutmeg, and a large glafs 
of brandy. Butter the cloth and flour it, tie it clofe, 
let it boil three hours. VVheik ycu take the pudding up^ 
it is beft to put it in a bowl that wili ju/l hold it, and 
Jet it ftand a quarter of an hour before you turn it out ; 
lay your diih upon the top of the ba(bn, and turn it 
upfidc down,", 

A Carrot Pudding* • 
Scrape a raw carrot very clean, and grate it* Take 
hilf a pound of grated carrot, and a pound of grated 
bread ; beat up eight eggs, leaving ost half the whit^, 
and mix the eggs with half a^nt of cream. Then , 
flir in the bread and carrot, half a pound of frefli but- 
. Icr melted, half a pint of fade, three fpoonfcls of orange 
flower- water, and a nutmeg grated. Sweeten to your 
palate. Mix all together, and if it is not thm enoiagh, 
fiir in a lijttle new milk or cream. Let it be of a xm- 
derate thicknefi^ lay a puiFpalle over the difli, and pour 

#n 
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in the ingredients^ It will take an hour's4>aiing* If 
you would Doil it, you mufl melt butter, and put in 
white wine and fugar. 

Green Codling Pudding. 

Green about a quart of codlings as for a pie, rub 
them through a hair-iievc, with as much of the juice of 
beets as will green yuur pudding ; put in the crumb 
of half a pennv-loaf, half a poucd of butter, and three 
eggs well- beiten ; beat them all together with half a 
pound of fugar, ai^d two fpoonfuls of cyder- -Lay a 
good pafte round tie lim ot the difb, and pour it in. 
A Cujlard Pudding. 

Put a piece of cinnamon in a pint of thick cream; 
boil it; add a quarter of a pound x)f fugar ; Ivhcncold, 
add the yolks of five eggs beaten ; ftir this over the 
fire till pretty thick, but you fhould not let it boil. 
When quite cold, butter a^cloth well,duft it with flour, 
tie the cuftard in it very clofe, boil it. three quarters 
of an hour. When taken up, put it into a bafon to 
cool a little; untie the cloth, lay the difh on the bafon, 
turn it up. If the cloth is not taken off carefully the 
puddisg may break ; grate over it a little fugar. Melt- 
ed butter and wine i^pa boaK « 
• ^ Danafcen^ Dumplings. 

Having ^lade a good hot pafte cruft, roll it pretty 
thin, lay it^iif a bafon,- and put in a proper quantity 
of damafccncs; wet the edge. of the pafte, and clofe it 
up ; boil it irr a cloth one hour, and fend it up whole j 

* • 
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pour melted butter over it, and grate fugar round the 
edge of the difh. ' ^ 

N. B. Dumplings may be made from any kind of 
pieferved fruit in the fame manner. 
Goofeberry Pudding. 

Scald a pint of green gaofcberne5, and rub them 
through a (icvc; put to them half a pound of fugar, 
and an equai quantity of butter, two or three Naples* - 
bifcuits, and four eggs beaten ; mix it, bake it half an 
hour, 

A Grateful Vudding. 

Take a pound of fine flour, and a pound of white 
bread grated ; take eight eggs with half the wi)i!'es, beat 
them up, and mix with thena a pint of miik ; then flir 
in the bread and flour a pound of raifina ftoned, a pound, 
of currants, half a pound of fugar, a little beaten 
ginger, mix all together, and either bake oi- bcil.it. It 
will take three quarters of an hour baking. Put in 
cream, if you have it, inftead of miik; the pudding wilt 
be much improved by it. 

Hard Dump/ings, ; 

Put a little fait to fome fiour and water, and mjke ' 
Jt into a pafte. Roll them in bails as large as a turkey's 
egg; Toll them in a little flouiiitthrow, them into boil- ^ 
ing water, and half an hour will boil them. They arQ . 
bcft boiled with a good piece of beef. For apchange you 
may add a few curjpants. 

a; 
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A JIafty Puddinr. 

Take a pint of cream, and a pint of milk, a Iitilc 
fait, and fwecten it with loatfugar; makcitbcil; then 
put it fome fine flour, and keep it continually ftirr4ng 
while the flour is put in, till it is thick enough, and 
boiled enough; pour it out, and flick the tops full of 
little bite of butter. It may be eaten with fugar and 
fait. 

Herb Pudding. 
Of fpinach, beet, parfley, and leeks, take each a 
handful, wafh them and fcald them, then Hired them 
very iine ; have ready a quart of groats fteepcd^in warm 
water half an hour, and a pound of hog's l&rd cut in 
Jittle bits, three large oniops chopped fraall, and three 
ftge leaves hacked fine ; put in a little fait, mix all to* 
gether, and tie it upclofe. It will- require tabe takem 
up in boiling, to loofen the firing a little. 

- A Hunting Pudding. *• 

Take the yolks of ten eggs, and the whites of fix ; 
beat ihem up with half a pint of cr«am, fix fpoonfuls 
of flour, one pound of beef fuet chopped fmall, a pound 
of currants wafhed and picked, a pound of jar railins 
fioned and chopped fmall, two ounces of candied citron, 
orange and lemon, fbl^d fine; put two ounces of fine 
fugar, a fpoonful of rofe water, a glafs of brandy, and 
half a nutmeg grated. Mix all together, tie it up ia 
a cloth, and boil it four hours ; be fure to put it in 
when the water boils, and keep it boiling all the time ; 
f urn it into a diih, and garnifh with powdered fugar. 

An. 
% 
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An Italian htddmg. 

Take a pint of cream, andflice in fome French rolls, 
as much as will make it thick enough; beat ten eggs 
fine, grate a nutmeg, butter the bottom^ of the difb, 
flice tjvclve pippins into it, throw fome grated orangc- 
pecl and fugar over, and half a pint of red wine; then 
pour your cream, bread, and eggs, over it ; firft lay a 
puff p^fte at the bottom of the diih, and round the 
edges, and bake it half an hour. 

A Lemon 'Pudding. 

Take three lemons, and grate the rind off, beat u^ 
twelve yoLks and iix whites of eggs, put in half a pint 
of cream^ half a pound of £ne fugar, a little orange- 
fiower-water, a quarter of a pound of butter-melted^ 
Mix all together, fquecze in the juice of iwo lenoons; 
put it over the Hove, and keep ftirring it ti,ll it is thick ; 
put a puff pafte round the rim of the difh, put if! pud- 
diog-fluff, . with fome candied fweel-meats cut fmaU 
over it, and bake it three quarters of an hour« 
A Marrow Pudding. 

Grate a penny-loaf into crumbs, and pour on them 
a pint of boiling hot cream. Cut very thin a pound 
of beef marrow, Ijcat up four eggs, and then add a^lafs 
of brandy, with fugar and nutmeg to your taftc; MixnJ^ 
them all together, and either boil or bake it. Thi^ 
quarters of an hour will do it. Cut two ounces of citron 
very thin, and whefl you difh it up, ftick them ajl over 
it. 
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A MWet Pudding. 
Spread a quarter of a pound of butter at tbe bottorn 
of a difti ; lay into it fix ounces of millet, and a quar- 
ter of a pound of fugar. Wlien going to the oven, pour 
over it three pints of milk. 

Norfolk Dumplings, . 
To half a pint of milk pat two eggs, and a little fait, 
and. make them into a good thick batter with flour. 
Have ready a clean fauce-pan of boiling- water, and drop 
ycur batter into it, and two or three minutds will boil 
then3. Be particularly careful that the water boils fall 
when you put the batter in. Then throw them into a 
•fieve to drain, turu them into- a difh, and fUr a lump 
of frcQi butter into them. If eaten hot they are very 
^ood. 

An Oat hiddtng. 

- Tfte two pounds of oats fkinncd, and new m\\\ 

«nough to drown it ; eight ounces of faifins of the fun. 

ftoned, the fame quantity of currants -neatly picked j 

■ a pound offweetfuet finely Ihred ; fix new-laid eggs 

*wel] beat; fcafcn with nutmeg, beaten ginger and fait; 

inrx it ail together. This is an excellent pudding. 

An Oatmeal "Pudding; 

^ Boil a pint of -fine oatmeal in three pints of new 

iniik, ftirring -it till it is as thick as haft^ pudding; 

take it off, and ftir in half a pound of frefli butter, a 

littlii beaten mace and nutmeg, and a gill of fack; then 

beat up eight eggs, half the whites, ftir all together, lay 

guff p%fte all over the difh, pour in the pytdding ; and 

make 
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l)afc€ it Tiali an hour. Or you may boil it whh a few 
currants. 

An Orange Pudding, 

Take the rind of a Seville orange, boil it very foft, 
beat it in a marble mortar, with the juice; put to it 
two Naples bifcuits, gr-ated very fine, half a pound of 
butter, a quarter of a pound of fugar, and the yolks of 
fix eggs; mix them well together; lay a go.^d pufFpafte 
rouud the edge of your china difh, bake it in a gentle 
oven half an hour; You may make a leraon-pndding 
the fame way, by putting in a lemon inftead of the 
orange. 

Peas Pudding, 

Boil the peas till quite tender, then take it up, untie 
it, ftir in a good piece of butter, a little fait, and a good 
deal of beaten pepper; then tie it up tight again, boil 
it an hour longer. It eats fine. 
A Plain Puddings 

Put into a pint of milk three laurel-leaves, a little 
grated lemon-peel, and a bt of mace; boil it, then 
flrain it off, and with a little flour make it into a pretty 
thick hafty pudding, then ftir into it a quarter of a pound 
of butter, two ounces of fugar, half a fmall nutmeg 
grated, five yolks and three whi es of eggs; beat them 
up together, pour it into a diOi, and bake it. 
An excelknt Plumb Pudding, 

Take one pound of fuet, one pound of currants, and 
one pound of raifins ftoned ; the yolks of ejght%ggs, an§l 
the whites of four; the crumb of a denuy-lpaf grated;* 
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one pound of flour, half a nutmeg, a tea fpocnful of 
grafed ginger, a littje fait, and a fmall glafs of brandy;^ 
beat the eggs firft, mix them with forae milk. By de- 
grees add the flour and other ingredients, and what 
more milk may be neceffary ; it muft be very thick and 

. well flirred. It will require five hours boiling. 
A Potatoe Pudding, 
Boil a quarter of a pound of potatoes 'till they arc 

^foft, peel them, mafh them with the back of a fpoon, 
and rub them through a ficve to have them fine and 
fmooth. Then takchalf a pound of frefh butter melted, 
half a pound of fine fugar, and beat them together till 
they are fmooth. Beat fix eggs, both yolks and whites, 
'end ftir them in with a glafs of fack or brandy. You 
•may, if you pleafe, add half a pint of currants. Boil 
iit half an hour. Melt fome butter, and put into it a 
glafs of white wine, fweeten with fugar, and pour it 
over if. ' . 

^ ' A Quaking Pudding* 

' Take a quart of cream, boil it, and let it (land till 
almoft cold, then beat four eggs a full quarter of an 
fjour, with a fpoonful and a half of flour; then mix 
Ihem with your cream; add fugar and nutmeg to your 
^la<e ; tie it clofe up in a cloth well buttered ; * let it 

** boil an hour, and turn it carefully. 

A Rabbit Pudding. 

' Take the meat of a large roafted rabbit, chop it very 

fine witw tl^ Kvei^.foak the bone in a pint of cream 

about an liQur; Iptlfix onrons in broth, with a faggot 
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i»f parfley^ fhalots, two cloves, pepper and fait; boil it 
till the liquid is of a thick conliftencc, chop the onions 
very fine, mix them with the meat and bread crumbs 
foaked in cream, and the cream wherein you foakedthc 
bones; add eight yolks of eggs, three quarters of a pound 
of lard cut in fmail pieces, fait and fpicef to tafte. 

Puddings may thus be made of all forts of poultry 
or game. They may be boiled in a dath, as a common 
bread pudding, and ferved with a rclilhing, fauce. 
A RicA Fuddtng. 

Put a quarter of a pound of rice into a fauce*pan, 
with a quart of new milk, and a flick of cinnamon ; 
ftir it often to keep it from fiicking" to the fauce-pan. 
When it has boiled thick, pour it into a pan, flir in a 
quarter of a pound of frcfh butter, and fugar to your 
palate. Grate in half a nutmeg, add three or four 
fpoonfuls of rofe u'ater, and ftir it together. WHtn itts 
cold, beat up eight eggs with half the whites, mix all 
together, butter a difh, pour it in and bake it. You 
may firft lay a puff pafte all over the diih. For a chang^ 
you may put in -a few currants and fwcct-meats. . i 
A GroitndRice Puddii^. 

Boil a quarter of a pound of ground rice in v^atftr 
till it is foft, then beat the yolks of four eggs, and put 
to them a pint of cream, a quarter of a powid of fugar, 
and a quarter of a pound of butf%r ; mix them toge- 
ther. You may either boil or bake it. 

A chea;) plain Rice Pudding. • . f.': ' 

Take a quarter of a pound of rice, half a pound ojf ' 

%aifin5 
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raifins ftoned, and tie them in a cloth- Give the rice 
a great deal of room to fwell. Boil it two hours. When 
it is enough, turn it into your difh, and pour melted but- 
ter and fugar over it, with a little nutmeg. 
A Sago Pudding. 

Take two ounces of fago, boil it with fome cinnamon 
and a bit of lemon-peel, till it is foft and thick. Grate 
the crumb of a halfpenny roll, put to it a glafs of red 
wine, four ounces of chopped marrow, the yolks of four 
eggs well beaten, and iugar to your tafte.. When the 
Sago is coldf put thefe ingredients to it. Mix it all well 
. together. Dake it with a puff pafte. When it comes 
from the oven, ftick over it citron cut into pieces, and . 
almonds blanched and cut into flips. 
A Spinac/.} Pudahij. 

Take a quarter of a peck of fpinach, picked and 
wafhed clean, put it into a fauce pan with a little fait ; 
cover it clofe, and when it h:!s boiled jufl tender, throw 
it into a fieve to drain; then chop it with a knife, beat 
up fix eggs, mix well with it half a<pint of cream, and 
a flale roll grated fine, a little nutmeg, and a quarter 
of a pound of melted butter; ftir all together, put it 
into the fauce-pan the fpinach was ftewed in, keeping it 
ilirring till it begins to be thick, then wet the pudding- 
cloth and flour it well, tie it up, and boil it an hour; 
turn it into a diih, and pour oyei- it melted butter, with 
'a little Seville orange fqueezed in it, and fugar. You 
may bake -it, but then you fhould put in a -quarter of a. 
pound of fugar. 

'^ ; A 
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A Tanfey Pudding. 
Puf as iqf^uch boiling .creara to four Naples bifcuits 
-grated as will wet them, beat the yolks of four eggs. Have 
ready a few chopi^ed tanfey-leaves, with as much fpi- 
nach as will make it a pretty green. Be careful not to 
put too mudi tanfey in, becaufe it will make it bitter. 
Mix ali together when the cream is cold, with a Httle 
fugar, and fct it over a flow fire till it grows thick ; then 
take k off, and, when cold, put it in a cloth well but- 
tered and floured, tie it up clofe, znd let it boil fehroe 
quarters of an hour; take k up in a bafon, and let it 
(land a quarter of an hour, then turn it carefully outf 
and put white-wine faucor round iL 
A Spoonful Puddings 
Take a fpoonful of flour, a fpoonful of creatn, or 
milk, an egg, a little nutmeg,. ginger and fait ; mix all 
tcgether, and boil it in a Uttk wooden di& haJf an houi:. 
You may add a lew currants. 

A Suet Puddings , 
Take a pound of fhred fuet» k quart of railkr four 
*ggs, two tea fpoonfuls" of grated ginger, a little falt^ 
and flour enough to make it a thick battery boil it two 
hours. It may be made into dumplings, when half a^ 
hour will boil thera. 

A tranjparent Pnddmg^ 

Butter eight eggs well, put them i«;a. ganAvith half 

a pound of frefh butter, half a pound of fin« poivdered 

fugar, and half a nutmeg grated; fet it on the fire 

and keep ftirring it till it is of the thickiiefe.of buttered 

E eggs,. 
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eggs, then put it -away to <:ool ; put a thin puffpaftc 
round the edge of your difh ; pour in the jngredients, 
bake it half an hour in a moderate oven, and fe?ttd it 
up hot. It is a pretty pudding for a comer for dinner, 
and a middle for fupper. 

, Verrnkelli Pudditig, 
Boil a quarter of a pound of vermicelli in a pint of 
milk trii it is foft, with a flick oY cinnamon ; then take 
out the cinnamon, and put in half pint of cream, a 
quarter of a pound of butter, rnclted, apd a quarter of 
a pound of fugar, with the yolks of four eggs beaten.— 
Bake it in an earthen difb without a .pafte. 
Teaft DumpU.ng5% 
Make a light dough as for bread, with flour, water, 
yeaft, and fait ; cover it with a cloth, and fet it before 
the fire for half an hour. Then have a fauce-pan of 
-^zX^r on the fire, and when it boils, take the dough, 
and make it into little round balls,, as bi^ as a large 
hen's eggs. Then flatten them with your hand, put 
'them into the boiling water, and a feiv minutes will do 
them. T*ke care that they do not fall to the bottom 
lofthe pot, ©r fauce-pan, for they will then be heavy, 
and be fure to keep the wafer boiling all the tirpe. -— 
When they are cnoueh,,KrKe them up, and lay them in. 
your difh, with melted butter in a boat. To fave trou- 
ble, you may get your doy^l^'Spi^'the baker's, which -will 
do as W^IJ. . c . ■ 

:., ■ A Torhjkin Puddings 
Take a quarts of milk and five eggs, beat them up 

together* 



together, and ttiix them with flour till it is of a good 
pancake batter, and very fmooth ; put in a little fait, 
fomc grated nutmeg and ginger ; butter a dripping or 
frying-pan, and pat it under apiece of beef, mutton, or 
a loin of veal, that is roaHing, and then put in your 
batter ; and when the top-fide is brown, cut it in fquare 
pieces and turn it, and then let the under-fide be brown. 
Put it in a hot difh, as clean from fat as you can, and- 
fend it to tabic hot. 

WJinte Puddings in Skini. 

Foil half a pound of rice in milk till it is foft, having 
firft wafhed the rice in warm water. Put it into a fieve 
to drain, and beat half a pound of Jordan almonds very 
6nc with fome rofe-,water. Wafh and dry a pound of 
currants, cut a pound of hog's-lard in fmall bits, beat 
up fix eggs, half a pound of fugar, a large nutmeg 
grated, a ftick of cinnamon, a littJe mace, and a little 
lalt. Mix them together, fill your Ikins, and boil them. 
To mahc Black Tuddings* 

Before you kill a hog, get a peck of groats, boil them 
half an hour in water, then drain them, and put thewi 
into a clean tub, or large pan ; then l?ill your hog, and 
fave two quarts of the blood, and keep ftirring it till 
the blood is quite cold ; then vgix it with your groats, 
aod (lir them together. Seafon with a large fpoonful 
of fait, a quarter of an ounce of cloves, mace, and nut- 
meg together, an equal quantity of each, dry it, beat 
it well, and mix in. Take a little winter fayory, fwect 
Ea marjoram, 
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niarjoram> and tbyiae> penny-royal ftrippedoff thefialks 
and chopped very fine; juft enough tafeafon them and 
give them a flavor, but no more. The next day take 
the leaf of the hog, and cut into dice, fcrape and wa(h 
the guts very clean, then tie one end and begin to §11 
them. Mix in the fat as you fill them ; be fure to put 
in a. good deal of fat, fill the Ikin three parts full, tie 
the other end, and make your puddings what length 
you pleafe; prick thcrn with a pin, and put them in a 
kettle of boiling water. Boil them very foftly an hour, 
then take ihem out, and lay them on clean ftraw. 
Almond Hog's Puddings. 
Take a pound of tecf marrow chopped fine, half a 
pound of fweet almonds blanched and beat fine, with 
a little orange-flower or rofe water, half a pound of 
white bread grated fine, half a pound of currants clean 
wafhed and picked, a quarter of a pound of fine fugar, 
a quarter of an ounce of mace, nutmeg and cinnamon, ^ 
tOL^^ether, of each ?n equal quantity, and half a pint of 
fs^ck or mountain. Mix all together with half a pint of 
good cream, and the yolks of four eggs. Half fill the 
guts, tie them up, and boil them a quarter of an hour, 
nnd prick them as they boil to keep the guts from 
breaking. For a change, you may leave out the cur- 
rants, but you muft then add a Quarter of a pound 
ill ;re fuear* 
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MlELlAnNARY OBSB|lTATX0Ni OK PIES. 

IT may be neceflary to inform the reader, tliat raifed 
pies (hould have a quick oven, and be well clofed 
«p, or they will fall in the fides* It fhould have uo 
water put in till jufl before you put it in the oven, as 
that will give the cruft a foddened appearance, and may 
probably occaiion it to run. Light pafte requires a 
moderate oven, but not too flow, as it will make ic look 
heavy, and a quick oven will eatch and burn it, and 
»ot give ittime to rife* Tarts that are iced, fhould be 
haked in a flow oven, or the icing will become brown 
before the pafte is properly baked. Tarts of this fort 
fliould be made a fugar-pafle, and rolled very thin. 
Pafte for Tarts. 
Take one pound of flour, three quarters of a pound 
of butter; mix up together, and beat with a rolling- 
pin^ 

E3 Crlfp 
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Crlfp Pafltfor Tarts. 
To one pound cf fine flour put one ounre of loaf 
fugar, beat and lifted. Make it into a (lifiTpafte with 
a gill of boiling cream, and three punces of butter to ' 
it ; work it well, and roll it very thin. When you have 
made your tarts, beat .the white of an egg a little, rub . 
it over them with a feather, fift double refined fugar 
over them, and bake them in a moderate oven. 
PuffPafte. 
Take a quarter of a peck of fljur, rub in a pound of 
butter ve:y fine, make it up i i a light paftc with cold 
water, juft ftiff enough to work it up; then roll it cut 
about as thick as a crown piece ; put a layer of butter 
alt over; fprlnkle on a little Hi;ur, double it up, and 
roll it out again ; double and roll it three timesj then 
it is fit for pies and tarts that require a pufFpafle. 
SJ^ort Cruju 
Rub fome flour and butter together, (fix ounces of 
, butter and eight of flour) mix it up with as little water 
as polTible, fj as to have a ftiffifli pafte; beat it well, 
and roll it thin. This is the beft cruft for all tarts that 
are to be eaien cold, and for preferved fruit- A mo- 
derate oven. An ounce and a half of fifted fugar may 
be had. 

A good Tajtefor great Tus. 
Put the yolks of three eggs to a peck of flour, pour in 
fome boiling water, then put in half a pound cf iuet, 
and a pound and a half of butter. Skim ofiF the butter 
and fuet, and as much of the Jiquor as will make it' a 
light good cruft. Work it up and roll it out. 
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A Tajtefor Cuftards. 

Pour liaflf a pound of boiling cresrtn on two pounds cf 
fiour, with as much water as will make it into a good 
pafte. Work it well, and when it has cooled a little, 
raife your cuftards, put a paper round the infi.de of 
then)» and when they are half baked fill them. 
An Ajyple PU. 

Make a good pufF pafte cruft, lay fome round the 
fides of the di(h, pare and quarter your apples, and take 
out the cores, lay a ro.v ol apples thick, throw in half 
the fugar you intend for your pie, mince a little Jcmon 
peel fine, throw over, and Iqueze a little lemon over 
them, then a few cloves, here and there one; then the 
reft of*your apples and the left of your fugar. Sweeten 
to your palate, and fqueze in a little more lemon. Boil 
the peeling of the a^.4 les and the cores in fome fair 
water, with a blade of mace, till it is very good, ftrain 
itf and boil the fyrup with a little fugar, till there is 
but very little and good ; pour it into your pie, put on 
your upper cruft, and bake it. You may, if you pleafe, 
put in a little quince or n^armalade* 

Make a pear pic in the fame manner, but omit the- 
quince. You may butter them when they come out of 
the oven. Or beat up the yolks of two eggs, and half 
a pint of cream, with a little nutmeg fweetened with 
fugar ; put it over a flow fire, and keep ftirring it till 
it juft boils up; take off the lid, and pour in thccream. 
Cut the cnjift into little three-corner pieces, ftick about 
the pie, and fend it to table cold. 

E 4- An 
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An Apple Tart. 

Take cfght or ten large codlings, fcald thern, and 
when cold> ikin them ; beat the pulp as ^e a j you can 
with a filvcrfpoon, then mix the yolks of fix eggs, and 
the whites of four; beat all together as fine as'poffible, 
put in grated nutmeg and ivgar to your tafle; melt 
ibme^fine frefli butter, and beat it till it is like a fine 
thick cream ; then 'make a fine pufF-pafte, cover a tin 
patty-pan with it, and pour in the ingredients, but do 
not cover it with the pafte Bake it a quarter of an 
hour, then flip it out of the patty- pan into a difh> and 
ftrcw fomc fugar finely beat, and fiftcd all over at. 
ABeefSieakPie. 

Take four or five rump (leak?, beat them very wtU 
with a pafte pin^ feafen them with pepper and fait, lay 
a good pufFpafic round the di(h, and put a little water 
in the bottom ; then lay the (leaks in, with a lump of 
butter upon every (leak, ^nd put on the lid. .Cut a , 
little pa{^ ita what form yo» pleale, and Izy it on. ^ 
ABridesEe.. . , • 

Having boiled twp calves feet, talfe the^tneat from 
th? bones, and chop it very fmall.;.tiike a pound of beef ^ 
fuet, and a pound of apples, fbied them fmalj, wafb 
and pick one pound of currants, dry them before the 
fire, ftope and chop a quarter of a pound of jarraifins, 
a quarter of an oun<^e of ciimamon, the fame quantity 
of mace and nutmeg, two ounces of candied citron, 
the fame of lemon cut thin, a glafs of brandy, anxi one 
of champaignc ; put them in a china difb, with ^ rich ' 

- puff 
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puff-pafte over it ; roll another lid, and cut it in leaves, 
ftowersy figures, and put a glafs ring in it. 
A Caifs-foot Pye. 

Put your calf s feet into a faucc pan, with three quarts> 
of water, and three or four blades of tnace ; let them 
boii foftly till there is about a pouxid and a half; then, 
take out the feet, drain the liquor, and inake a good 
crult Cover your dlQi, then pick off the fiefh from 
tLe bqneSt and lay half in the difh. Strew over it hak 
a pound of currants, clean wafhed and picked, afid half 
apoutid of raifins (toned. Then lay on the red of the 
meat) ikim the liquor, fweeten it to your tade, and 
put in half a pint of white wine. Then pour all into^ 
the diih, put on your lid, and bake it an hour and » 
kaj£. 

A Calfs Head Fie 

Take a calfs head and parboil it; when it is cold cut 
.it in pieces, and feafon it well with pepper and fait. 
Put it in a raifed cruft, with- half a ^int of drong gravy ; 
kt it bake an hour and a half. When it conies out o£ 
the oven, cut off the lid, and chop the yolks of three 
bard eggs fmall; drew them over the top of the pie, 
and lay three or four dices of lemon, and pour oii fome 
melted butter. Send it to table without a lid. 
A Cherry PU. 

Make a goodcrud, lay a little of it rbund the fides; 
of ypur difti, and throw fugar at the bottom ; then lay 
in yout fruit, and fome fugar at the top. Some red 
Currants added to the cherries are a great iinprcvement. 

E5 TfatLQ 
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Then put on ycur lid, and bake it in a flack oven. 

A plunab pie, or a goofeberry pie, may be made in- 
the fame manner. 

A Javoury Chicken Pie. 
Procure fome fraall chickens, feafon them with mace, • 
pepper, and fait ; put a lump of butter into each of 
them, lay them in the difti with the brcafts up, and put 
a thin flice of bacon over them; it will give them a 
plcafant flavour ; then put in a pint of ftrong gravy^ 
2nd make a good puff-pafle ; Ird it, and bake it in a 
moderate oven. French cooks ufually add morels, and 
"yolks of eggs chopped fmall. 

A rich Chicken Pie, 
Cover the bottom of the difli with a puff-pafte, and 
upon that, round the fide, lay a thin layer of force-meat ; 
cut two fmall chickens into pieces, feafon them high 
vith pepper and fait ; put fome of the pieces into the 
difh, then a fwectbread «or twO,'Ctit int©^ pieces and welt 
feafoned, a few truflbes ^nd morels, fome artichoke bot-^ 
toms cut each into fbur pieces, then the remainder of 
the chickens, fome force-meat Ijalk, yolks of eggs boiled 
bard, chopped ^ lUtle, and ftpcwcd over the top, a little- 
water ; cover the pie. When it-comes from the oven, 
pour in a rich gravy, thickened with a littlcflour andi 
butter. To make the pie flill richer, f refh rauChrooms, 
afparagus tops, aifd cocks* ^combs may be added. 

The chick< ns a^e iomctimes larded with bacon, and 
ftuffed with fweet herbs, pepper, nutmeg, and mace. 
^ You (hould then only Iflit them down aod lay them ia 
the pie» ; 



A Costing Pie. 
Put fome fmall codlings into a clean pan- with fi>rin& 
water, lay vine leaves on them, and cover them with a 
cloth, wrapped round the cover of the pan to keep in 
the fteam. As foon as they, grow foft, peel them, anA . 
put them in the fame water as the vine-leaves. Hang, 
them a great height over the fire to green, and when 
you fee them of a fine colour, take them out of the water, 
and put them into a deep difh, with as much powder 
OT loaf fugar as will fweeten them Make the lid of a 
rich pu£^pafie, and bake it. When it comes frodi xhe 
oven, take off the lid and cut it in little pieces, like 
fippets, and (lick them n^und the infide of the pie, with 
the points upwards. Then make a ^ood cuflard in the 
following manner, and pour it over your pie. Boil y 
pint of cream with a ftick of cinnamon, and fugar 
enough to make it a little fweet. As foon as ii is cold, 
put in the yolk^ of four eggs well beaten, fet it on the- 
fire, and keep ftirring it till it grows thick; but be 
careful not to let it boil, as that will curdle it. Pour 
this in your pie ; pare a little lemon thin, cut the peel' 
like draws, and lay it on the top over your codlings. 
A Devcnfhire Squab Pie* 
Cover the difh with a good cruft, put at the bottom^ 
a layer of fliced pippins, then a layer of mutton fteaks 
cut from the loin, feafoned \vith pepper and fait, ther*- 
another layer of pippins; peel fome onions and flicc- 
them thin, lay.ji layer all over the apples, then a layer 
E6 of; 



of mutton^ ihen pippins and onions; pour in a pint of 
vratcr» clofe yoiur pie^ and bake it. 
A Buck Pie. 

Take two ducks, fcald thctn, and make them very^ 
cTean ; cut off the fect» the pinions, the neck, and head r 
pick them allciean» and fcald them. Pick out the fat 
of the inlidc, hy a good puffpafte cruft all over your 
difb', feafon the ducks both iniide and out with pepper 
and fait,, and lay them in your dtfh, with the giblets 
at each end properly feafoncd. Put in as mucli water 
as almod fills the pie^ and lay on the cruft« 
EilPUs. 

After flcinning and waChing your eels, cut them in 
pieces of about an inch and an half long, feafon them 
with pepper, fait, and a little dried fage rubbed fmall;. 
raife your pies about the Hzt of the 'iniide o£ a plate^ 
till your pies with ethy lay a lid over them, and bake 
them in a quick oven. They require to be well-baked* 

An Egg Pie. 
■ Cover your difii with a good cruft,. then have ready 
twelve eggs boiled hard, cut them in {lices,.and lay them 
in your pie, waih and pick half a pound of Gurrants>. 
and throw over the eggs; then beat up four eggs welt 
mixed with half a pint of white wine; grate in a fmall 
nutmeg, and m^ieit pretty fvreet with fugar. Lay a. 
quarter of a pound of butter between the eggs, then 
pour in your wine and eggs, and cover your pie. Bake 
it half an hour, or till the cruft is don6.- . 

A 
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lay a puff- pa (le half an inch thick at the bottom of a 
deep di(h ; lay a force-meat lound the (ides of the di£h ; 
cut fome fwee4breads in pieces, three or four, according, 
to the fize the pie is intended to be made ; lay them ta 
firft, then fome artichoke bottoms, cut into four pieces- 
each, then iomc cocks'-cornbs, (or they may be omited) 
a few truffles and morels, fome afparagus tops, and frefh. 
mufliroonqs, if to be had, yolks of eggs boiled hard, and 
ibrce-tneat balls ; feafon with pepper and fait* Almod 
fill the pie with wate¥, cover it, and bake it two hours, 
Whea it comes from the oveii^ pour in fome rich veal 
gravy, thickened Vlrith a very little cream and fiour* 
A plmn Goofe Pie^ . 

Quarter your goofe, feafon it well,, and lay it in a' 
laifed cruft; cut half a pound of butter into pieces, and 
put it on the top, lay on the lid, and bake it gently, 
A rkh Goqfe He, 

Take a goofe and a fowl, bone them, and feafon 
them well; putthe£owl into theguofe, and force-meat 
into the fowl ; put thefe into a raifed cruft, and fill the 
corners with a little force-meat ; lay half a pound of 
bather on the top, cut into pieces; cover it, and let it 
he well baked. 

Goofe pie is eaten cold. 
A GibUt He. 

Let two pair of giblets be tiicely cleaned, putallbat 
the livers into a fauce pan, with two quarts of water, 
twenty corns of whole pepper, three blades of mace, a 

bundle 
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bundle of fweet herbs, and a large onion ; cover thenr 
clofe, and let them ftew very foftly till they are quife 
tender; then have a good cruft ready, cover your di(h, 
lay a fine rump (leak at the bottom, feafoned with pep- ^ 
per and f.-lt; then lay in yoar giblets wi'h the livers, 
and ftrain the Kquor they were dewed in. Seafon-ifr 
with fait, and put in your pie,* put on the Mf and bake, 
it in an hour and an half. 

A Ham Pie, 

Bone the ham, and tHm it properly ,• in the trinr- 
mingtakecire to cut oif ail theruftyfat or lean tillyooi. 
come to the wholf^efome looking fleih. If an old ham, 
foakit twenty fjur hours; if frefh, fix or eight hours ;, 
then braze it with flices of beef, flices of bacon, fomc 
butter, and hog's lard, a large faggot of fweet herbs, all 
forts of roots, and whole pepper ; braze it till three parts . 
done, then let it cool, and put it in a raifedpafle, with> 
the liquid, and a gill of biandy ; bake it an hour, and 
let It cool before ufing. If i-t is to be ferved hot, fkim 
off the fat very clean, and ferve it with a relilhing cut- 
lis iauce, without fait. 

AHare^Tie. , 

Cut your hare in pieces, and feafon it with pepper^. 
fait, nutmeg, and mace; then put in a jug with Jialf ac 
pound of butter ; cover it clofe up, with a pafte or cloth, 
fet it in a copper of boiling water, and let it ftew an 
hour and a half ; tfen take it out to cool, antd mafe^a 
rich force-meat, of a quarter of a pound of fcrapcd ba^r 
con, twQ onions, a glafs. of red wioe, the cruml^5$j&»^ 
3 pennj ' 
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. peiiny loaf, a little winter favory, the liver cut fmalJ, 
a little nutmeg; feafon it high with pepper and fait; 
mix it well up with the yolks of three egi;s, raife the 
pie, and lay the force-meat in the bottom ; lay in the 
hare, with the gravy that came out of it; lay the lid, 
on, and put fljwers or leaves on it. Bake it an hour 
and a half. It is a very handfomc fidc-diih for a large * 
table. 

An Herb Tie for Lent. 
Take an equal quantity of fpinach, luttuce, leets^ 
beets, and parfley, about an handfu-l of each; boil thent 
and chop them fmall. Have reiady boiled in a cloth, a 
quart of groats, with two or three onions among theiii; 
put them and the herbs into a frying-pan, with a pretty 
far^e quantity of fait, a pound of butter, and fome ap» 
pies cut thini flew them a fewNminutes over the fire, 
fill your difh or raifcd cruft with it ; bake it an hour, 
and fervc it up. 

ALobfierPk. 
Boil two Icbfters, and take the meat out of the fhells ; 
fearon them with pepper, mace, and nutmeg, beat fine; 
bruife the bodies, and mix them with fome oyflers, if 
ID feaforw; cut fine a fmall onion, a Httle parfley, and 
add a little grated bread : Seafon with a little fait, pep- 
per, fplce, and the yolks of two raw eggs ; make this 
into balls, then make fome good puff pafle, butter the 
difh, lay in the tails, claws, and balls; cover them with 
butter, pour in a* little fifh-gravy, and cover the pie. 
-. pave ajiltle fiih-gravy ready to put into it when it i/s 
taken out of the oven. 
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Minu Pieu 

Shred three pounds of fuet very finei and chop it as 
foiall as polfible ; take two pounds of raifins iloned and 
chopped very fine; the fame quantity of currants^, nicely 
picked, wafhed, rubbed, and dried at the fire. Pare 
Imif an hundred fine pippins, core them^ and chop them 
fmali; take half a pound of f.ne fugar, and pound it 
fine ; a quarter of an ounce of mace, a quartet of an 
ounce of cloves, and two large nutmegs^ all beat fine';, 
put ail together into a large pan, and mix it together 
with half a pint of brandy and half a pint of fackv put 
it down clofe in a ftone pot, and it will keep good three 
or four months. When you make your pies, take a 
little difh, fomething larger than a foup-plate, lay a very 
thin cruft all 6v€r it ; lay a thin layer of meat, and 
then a thin layer of citron, cut very thin; over that a 
liltlemeat, fqueeze half the juice of a fine Seville orange 
9r lemon, lay on your cruft, and bake it nicely. Thefe 
pies eat very fine cold. If you make them in little 
patties, mix your meat and fweetmeats accordingly.. 
If ywU choofemcat in your pies parboila neat's tongue,, 
peel it, chop the meat as fine as poffible, and mix with 
the reft; or two pounds of the infide of a fir-!oin of beef 
boiled. But when you ufe meat,, the quantity of fruit 
^luft be doubled. 

Mutton or Lavih Tie. 

Take off the fkin and infirle fat of a loin of murton^ 
cut it into fleaks, feafoa them well with pepper and 
fait ; sl.moft fill^he difh with water; put juff-pafte top 
and bottom. Bake it well. 



An ORve Pii» 

Take a fillet of veal, cut in thin dices, mb t]ie dices 
over with yolks of eggs, ftrew over them a few crumbs 
of broad ; (bred a little lemon-peel very fine, and put 
it on them, with a little grated nutmeg, pepper, and 
fait ; roll them up very tight, and lay them in a pewter 
difli ; pour over them half a pint of good gravy made 
of bones ;«L put half a pound of butter over it, make a 
light paftc, and lay it round the difh; roll the lid half 
an inch thick, and lay it on. 

A beef olive pic may be made ^hc fame w^y« 
A "Partridge Tie. 

Singe, draw, and trufsyour partridges as for boiling; 
flatten ti:e bread bones, and make a forcenneat with . 
the livers, a piece c£ butter, or fcraped lard, pepper, , 
Jalt, chopped parfley, fjialota, winter favoury, thyme 
aftd fweet maTJortm; ihi^the partridges with this, and 
fry tliem a little in isntlit ; then put them in a raifed 
cmflf upon dices of vea|l,'wcll feafoned ; finiOi it as all 
others. When done, if it is to ferve up hot, add a re<« 
liQiing fauce ; if coild» add fome good jelly broth before 
it is quite cold. . 

A fi^eon Fie* 

Cover your difh with a pufF-pafte cruft, let your 
pigeons be very nicely picked and cleaned, feafon them 
wkh pepper and fait, and put a good piece ;of frelh but- 
ter, Vfith pepper and fait in their bellies; lay them in • 
your pan ; the necks, gizzards, livers, pinions, and hearts', 
lay between, with the yolk of a hard egg, and befcf- 

flcak 
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fieak in the middle; pat in as much water as will ^1- , 

* iTioft fill the difh, lay on the t p craft, and bake it well. 
This is a very go )d way to make a pigeon pie ; butfome 
French cooks fill the pigeons with a very high force- 
meat, and Jay force-me t-balls round the infide, with 
afparagus-tops, artichoke-bottoms, muihrccms, truffies^ 
and morels, arid feafun high, 

A Cheflnre Fork Pie. 
' Having fltinned a loin of pork, cut it into fteaks; 
feafon it with falt« nutmeg, and pepper ; make a good • 
cruft, lay a layer of pork, then a layer of pippms,, pared 
and cored, and a little fugar, enough to fweeten the pie, 
and then a layer of pork ; put in half a pint of white 
wine, lay fdme butter « n the top, and clofc your pic;, 
if it be large, it will require a pi .t of \\hite wine. 
A Rook Pte. 
•fake half a dozen yonng rooks, ftin them and draw 
them, cut out -the ba.-k bones, feafon them well wilk 
pepper and fait, and lay 'them in a deep difti, with a 
quarter of a pint of Water; lay half a pound of butter 
over them, make a good puff-pa ftc, and cuvcr the difh j 
lay a paper over. It requires to be well baked. 
ji Rabbit Pie. 
Cut a couple of young rabbits into quarters; take a 
quatte. of a pound of bacon, and bruife i: to pieces ia 
a marble mortar, with the livets, fome ptpper, fait, a 

• little mace, arid fome parfley cut fmall, foijie chives, 
arW a few leaves of (weet bafil; when thefe qre all 
l)eaten fine, make the pafte, and cover the bottom of . 

the 
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tKepie v/iththe feafoning, then put in the rabbits ; pound 
fame more bacon in a mortar, mix it with fome fre(h 
butter, and cover the rabbks with it, and over that by 
fome thin dices of bacon ; put on the lid, and fend it 
to the oven. It will require two hours baking. Wh^n 
done, take ofE the lid, take out the bacon, and fkim off 
the fat. If there is^not gravy enough in the pie, pour 
iafome rich mutton or veal gravy, boiling hot. 
A Salvwn Pie. 

Boil your falmon as if you intended it for eating; 
take the fltin off, and all the bones cut ; pound the meat 
in a mortar veiy fine, with mace, nutmeg, pepper, and 
fait, to your taftc ; raife the pie, and put floWers or 
leaves on the walls; put in the faimon and lid it ; let 
it bake an hour and an half. When done, talce off the 
lid, and put in a quarter of a pound of rich melted but- 
ter; cut a lemon in flices, and lay over it; ftick in two 
or three leaves of fennel, and fend it to table without 
a lid, ^ 

A-SoalFe.' :■ 

Make a good cruft, cover your difh, bolt two pounds 
of eels .tender, ( ick the fleih from the bones, put the 
bones into the liquor the eels were boiiei in, with a 
Hade of mace and iait; let them boil till there is only 
a quarter of a pint of liquor, then Orain it; cut the 
flelh of the eels- very fine, with a little lemon peel cut 
fmall, a little fait, pepper, and nutmeg, a few crumbs * 
of grated bread, paifley cut fine, and one ancho^, 
% Mix a quarter of a poiaid of hutcer, and lay it in th<j|^ 
• . . difti; 
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difli ; cut the meat from a pair of large foals, and tatc 

off the fins, lay it on the force-meat, then pour in th^ 

liquor the eels were boiled in, and clofe the pie. 

Turbot-pie may be made in the fame manner* 

^ Sucking Pig Pie. 

Bone the pig thoroughly ; lard the legs and Ihoulder 
with bacon feafoned with fpices, and fweet herbs chop* 
ped ; put it Jn a raifed crud of its own length ; feafon ^ 
it with fpicesy fweet herbs chopped, and a pound of but« 
ter or fcrapcd bacon ; cover it over with thin dices of 
bacon, tinifli the pie, and bake it about three Kours^ 
When near dene, add two glaflcs of brandy ; let it be 
cold before uling, 

jifmeet Veal or Lamb Pie. 

Cut your veal or lamb into little pieces, feafon it 
with pepper, fait, cloves, mace, and nutmeg, beat Sne^ 
Make a good pu£F-pa(le cruft, lay it in your difh, then 
' lay in your meat, and flrew on it fome fioned raifint 
currants clean walhed, and fome fugar. Then lay ai\ 
it fome force meat balls made fweet, and in the fum* 
mcr fome artichoke bottoms boiled ; and in the winter 
fcalded grapes. Boil Spanilb potatoes cut into piect^t. 
candfed citron, candied* orange, lemon peel, and three 
Of four blades of mace« Put butter on the top, clofe up. 
your pie, and bake it; have ready, when it comes from 
the oven, a caudle made as follows: Take a pint o£ 
white wine, and mix in the yolks of three eggs. Stir it 
WW together over the fire one way all the time till it is 
thickj^ then take it off, (lir in fugar enough to. fweeten 
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if, and fquczcin the juice of a lemon. Put it hot into 
your pie, and ciofe it up again. Send your pie hot to 
table* 

A Savoury Veal Fie. 

Seafqn the (leaks of a loin of veal with pepper, fait, 
beaten mace, and nulmegj put the meat in a difh with 
fwectbreads feafoned, the yolks of fix eggs^brjiled hard, 
a pint of oyfters, and half that quantity of good gravy; 
lay a pufF-pafte, of hsilf an inch thick, round your difh, 
-and cover it with a lid of the fame thicknefs; bake it 
an hour and a quarter in a quick oven ; when done, 
cut off the lid, cut the lid into eight or ten pieces, and 
ftick it round the in fide of the rim ; cover the meat 
with fiices of lenion, and ferve it up. 
A Vemfon Pafty. 

Take a neck and breaft of venifon, bone them, an I 
feafon them well with pepper and fait, put- them into a 
deep pan, with the befl part of a neck of mutton flk:cd 
and laid over them ; pour in a glafs of red wine, put a 
coarfe pafte over it, and bake it two hcurs'in an oven; 
then lay the venifon in a difh, and pour the gravy 
over it, add one pound of butter ; maklsa goid puff p:ifle 
and lay it •near half an inch thick rourrd the edge of 
the difh ; roll X>iit tfe lid, which raufl be a little thicker 
than the pafle on the edge of the difh, and lay it on ; 
then roll out another lid pretty thin, and cut in floAfs, 
leaves,* or whatever forn^ you pleafe, and lay it on the 
Ud, If yQu do na want it, it will keep in the pot it 

was 
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. W5S baked in eight or ten days ; but let the cruft be kc^ 
on that the air may not get to It, A breaft and a 
feoulder of vcnifon are the mod proper for a paffy, 
A Vemurelli Pie. 
Seafon four pigeons with a little pepper and fait, 
fluff them with a piece of butter, a few crumbs of bread, 
and a linle parfley cyt fmiill; butter a deep earthen 
difh well, and then cover the bottom of it with two 
ounces of vermicelli. Make a puJBT-pafte, roll it pretty 
thick, and lay it on the difh ; then lay in the pigeons, 
the breads downwards ; put a thick lid on the pie, and 
bake it in a moderate oven. When it is enough, take 
a difh proper for it to be fent to table in, and turn the 
pie on it. The vermicelli is then on the top and lopks 
very pretty. - . - ^ 

' Crifp Pafte for Tarts. ■ 
^To one pound of fine flour, put one ounce of loaf 
^.^igar beat and lifted. Make it into a ftifFpafle with a 
V - gill of boiling cream, and three ounces of butler to it; 
work it well, and roll it very thin. When you have 
made your tarts, beat the white of an eg^ a little, rub 
it oycY them with a feaiher, fifr a little double refined 
fugar over them, and bake them in a moderate oven. 
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OF PANCAKES AND FRITTERS. 



Cream Pancales. 

TAKE a quart of miIJc» beat in fix or eight eggs, ' 
leaving half the whites out; mix it till your bat- 
ter is of a fine thicknefs. You muft cbferve to mix your 
flour fiift with a little milk, then add the reft by de- 
grees; put in two fpoonfuls of beaten ginger, a glafs 
of brandy, and a little fait; flir all to-ethcr, make 
your flew pan very dean, [ut in a jiifce of butter as 
large as a walnut, then pour in a iailcful of batter, 
which will make a pancake, moving the pan round that 
the batter may be all over the pan ; fhake the pan, 
and when you think that fide is enough, tofs it, if you 
cannot turn it cleverly; and when both iidts are done, 
lay it in a difl^.before Xht fire, and fo do the refl. Y^B| 
muft takiC care they are dry. When you fend thcn^ 
to table, flrew a little fugar over them. 

CcmTom 
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CommcTi Pancakes, 
Take a pint of milk or croatn, one pound of flour, 
three eggs ; put the milk by degrees into the flour ; add 
a little fait and grated ginger; fry them in lard, and 
grate fugar over them. 

Batter Pancakes, ' 

Take a pound of fiour and three egg?, beat them 
together; put to it a pint of milk, and a little fait ; 
fry them in a lard, or butter; grate fugar over them, 
cut them in quarters, and ferve them up. 
Fine Pancahs, 
To o CL pint of cream add the yolks of eight eggs, 
- but no uhi'es, t!:ree fpoonfuls offack, or orange-flower 
water, a little fugar, and a grated nutmeg; the butter 
" and cream mud be melted over thq fire ; mix all toge- 
ther with three fpoonluls of flour; butter the frying- 
pan" for the firft, let them run thin in the pan, fry them 
quick, and fend them up hot. 

Fancah'S called a Quire cf Paper. 
Tatce a pint of cream, fix eggs, three fpoonfuls of 
fine flour, three fpoonfuls of fack, one of orange flower 
water, a little fugar, half a nutmeg grated, and hatf a 
pound of melted butter al.moft col4 ; mingle all toge- 
ther, and butter the fan for the flrll pancake. Let them 
^ju ii as thin as poffible. When they are juft coloured, 
^Hey are enough ; and fo do with all the fine pancakes. 
Cream Pancakes. 
Mix the yolks of two eggs with half a pint ojp cream, 
and two ounces of fugar ; rub your pan with lard, and 
fry them as thin as you pofTibly can. Grate fugar 
over them, and let them be ferved up hot. 
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Rice Pancakes. 

Wafh and piCk clean half a pound of rice, boH it till 

it is tender, and all the water lx)iicd away ; put it into 

a tin cullender, cover it ciofc, and let it ftand all night; 

then break it very fmalli take fourteen eggs, beat and 

ilrajn them, and put them to the rice, with a quart of 

cream, a nutmeg grated ; beat it well together, thert 

fliakc in as much fiour as will hold them together, and i 

llir in as much butler as will fry them, % 

Pink col ured Panc<ikis, ' "• '. 

Boil a large beat-root tender, and beat it fine in a i 

marble tnortar ; then add the yolks of four eggs, two " 

fpoonfuls of flour, and three fpoonf uls of cream ; fweeten 

it to your tafte,%grate.io half a nutmeg, and add a glafs 

of brandy ; beat them together half an hour, fry them 

in butter, and garnilh iheai with green fwcetmfcats, 

prcferved apricots, or green fprigs of myrtle. It is a 

pretty corner dilh for either dinner or fuppcr, 

CXary P amahs. 

Take, three eggs, three fpooftfuls of fine flour, and a 

little fait; beat thcra well, and mix them with a pint 

of milk; put lard into the pan; when it is hot, pour 

in your batter as thin as poflible, then lay in forae clary 

leaves, u'afhed anJ dried, and pour a little more batter 

thin over them ; fry them a fine brown, dftW ferve them 

up. - I 

Comvion FritUrs^ 

Get fome large baking apples, pare them, and take 

out the core ; cut them in flices^ and dip them in batter 

F ia«d€ 
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made as follows: Take half a pint of ale and tvp ^g^i 
.ani beat them in as much fltmr as will make .it rather 
thicker than a common puddings with nutmeg and 
fugar to your taile. Let it ftand three or four minutes 
to rife. Having dipped your apples into this batter, 
fry them crifp, and ferve them up with fugar grated 
over thert), and wine fauce in a boat* 
Strawberry Fritters, 

Make a batter with flour; a fpoonful of oil , white 
wine, a little rafped lemon peel, and the whites of two 
or three eggs; make it pretty foft, juft fit to drop with 
a fpoou. Mix fome large ftrawberries with it, and 
drop thein with a fpoon, the bigncfs of a nutmeg, into 
the fritter. When of a good colour^ take them out, 
and drain them on a fieve ; when ready to ferve, ftreil^ 
fugar ever, or glaze them. 

Plain Fritters, 

Grate the crumb of a penny-loaf, and put it into a 
pint of milk, mix it very fmooth; when cold add the 
yolks of five-eggs, three ounces of (ifted fugar, and fome 
grated nutmeg; fry them in hogVlard ; pour melted 
b'Jtter, wine, and fugar into the dafh. Currants may 
be added as an iraprovemenlu 

Tanfey Fritters. 

p.ura pint of boiling milk on the crumb of a penny 

I loaf, let it (land an hour, and then put as much juice 

of tanfcy to it as \yill give it a flavor, (too much will 

make it bitter) then, with the juice of fpinach, make it 

^a pyett.7 green. Put to. it a fpoonful of ratifia-water, or 

' brandy 
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brandy, fweeten it to your tafte ; grate the rind of half 
t lemoDt beat the yolks of ibur eggs, mix them alto* 
gether, put them in a toiling-pan, with a quarter of a 
pound of butter ; flir it over a flow fire till it is quite 
thick ; take it off, and let it ftand two or three hours^ 
then drop them into a pan fulLof boiling lard. A fpoon* 
fill is enough, for a fritter. Serve them up with dices 
of 6range round them, grate fugar over them, ami 
ferve wine fauce in a boat. 

Currmit Fritters^' 
Take half a pint of ale that is not bitter, flir a fuffi- 
cieot quantity. of fiour into it to make it pretty thick ; 
add a few currants, beat it up quick, have the lard 
boiling, throw in a large fpoonful at a time. 
Royal Fritters, 
Put a quart of new milk in a faueepan, and, as the 
ntlk boils up, pour in a glafs of fack. Let it boil upt 
then take ic off, and let it f^and five or fix minutes^ 
then flcim off all thr cuid, and put it into a bafon ; 
beat k up well with fix eggs, feafgn it with nutmeg, 
(hen beat it with a whifk ; add flour to make it as thick 
• ds batter ufually is, put in fpnte fine fugar, and fry 
them quick. 

Applt FrtfterSi 
Pare, core, and ftice fome foKril appYes, make a bat* 
ter with three eggs, a little grated ginger, and almoft a 
pint of cream; add agbtfS of lirandy, a little fait, and 
flour enough to make it thick ; put itt the applesi fry 
them in lard. « ~ 

Fa 
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Hafty Fritters, 
Heat fomc butter in a ftcw-pan. Stir a little flour 
by degrees into half a pint of aJc ; put in a few currantSi 
or chopped apples, beat them up quick, and drop a large 
fpoonful at ai time all over the pan. Take orre to pre* 
vent their flicking together, turn them with an egg- 
flicef and, when they are of a fine brown, lay theni 
on a diih, and throw a little fugar over them. Yoa 
may cut an orange into quarters for garnifti. 
Heater Friitm. 
For thefe fritters the batter muft be very thick. Tike ' 
five or fix fpoonfuls of flour, a little fait,, a quart of 
ivater, the yolks and whites cf eight eggs well beat, with 
a little brandy ; drain them through an hair fieve, and 
-^ mix them with the other' ingredients. The longer they 
arc made before they are fried, the better. Juft before 
they are fried, melt half a pound of bufter, and beat 
it well in. The beft thing to fry them in is lard. 
- ^ fine FrilUrs. 

Take fome very ^fine flour, and dry it well before 
the fire« mix it with a quart of milk, but be careful not 
to make it too thick ; put to it flx or eig^t eggs, a little 
fait, nutmeg, mace, and a quarter of a pint of fack, or 
ale, or a glafs of brandy. Beat them well together, 
then make, them pretty 'thick with j>ippins, and fry 
them dry. 
^ Jppk Fraze. 

Havjng cut your apples ,in thin flices, fry them of a 
fine light brown, take theia up and hy them to drain, 

keep 
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fccp tbem as whole as you can, and cither pare them- 
or not, as you think proper; then make a batter as fol* 
lows : Take five eggs, leading out two whites, bear 
them up, with cream, flour, and a little fack, make it . 
the thicknefe of a pancake-batter, pour in » little melted 
butter, nutmeg, and fiigar* Let your batter be hot 
and drop in your fritters, and on every one lay aflice 
oj[ apple, and then more batter on them. Fry them of 
a fine light brown ; take them up, and drew fome dou- 
ble-refined fugar all over them. 
Almond Fraze* 
Blanch and beat half a pound of Jordan almonds, and 
about a dozen bitter ; put. to them a pint of creamy 
eight yolks and four whiles of cggii, and ft little gtdted 
bread. Fry them, as paneakeii in (aodiard|. and when 
iottf grate fugar over tbein» 
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OBSERVATIONS OM SOUPS. 



GREAT care is neccffary to be taken that tbc pots^ 
or fauctrpams, and covers, be very clean, and free 
from all greafe and fand, ^ind that they are •well tin-* 
.ned, far fear of giving the broth or foups any brafly 
tafi^,, or of injuring the health of thofe who partake of 
thie.fcyeral diflies. When you make any kind of foups, 
partictihrly portable, verniicyii, or brown gravy foup, 
Or any other that has roots or herbs Iti it, alway obfervc 
\o l?y the meat in the bottom of your pan, with a good 
Jump of butter ; cut the herbs and roots fmall, lay them 
over your meat, cover it dofe, fet it over a very flow 
.fire; it will draw all the virtue out of the roots and 
herbs, and turn it to a good gravy, and give the foup a 
very different flavour from putting water in at the firft. 
When your gravy is alraoft dried up, fill your pan with 
/water.. When it begins to boil, take oflF the fat, and 
' follovv 
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follow the dircdlions of your receipt for what fart of^ 
foup you arc making. When ycu make old peas foup,' 
take foft water; for green peas, hard is preferable; it 
keeps the peas of a bctteV colour. When you make any 
white foup, do not put in creano till you tak^ it off the 
fire. Always difti 'up your foups the laft thing. If it 
be a gravy foup^ it will fkin over if you let it (land. 
If It be a peas foup, it often fettles, and the top looks 
thin. You muft obrervc in all broths and foups, that 
one thing docs not tafte more than another, but that thfe 
tal)% be equal, and that it has a fine agreeable relifby 
according to what you defign it for ; and you muft be 
fare, that all greens and herbs you put in are clean 
walhed and picked. , 

Ric^ VermkelR Soup. 
Put four ounces of butter ifito a large lofTing pan ;• 
Cut a knuckle of veal and a fcrag of mutton into fmall 
pieces about the fize of walnuts; (lice in the meat of a 
ihank of ham, with three or fo>ur blades of m^fqe^^two 
or three carrots^ two parfnlps^ two latge onions, wilh a 
clove ftuck in at each end. Gut in four or five neads 
of celery wafhed clean, a bunch of fwect herbs, eight -or* 
ten morels, and an anchovy. Co^rerthe pan dole, and* 
fct it over a flow fire, without any water, till the gravy • 
is drawn out of the meat ; then pour the gravy into a 
pot or bafon ; let the meat brown in the fame pan, and 
take care it does not burn. Then pour in four quarts' 
of water, let it boil gently, 'till it is wafted to three 
pints ; then ftrain it, and put the gravy to it, fet iton. 
F4 the 
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the fire, add to It two ounces of vermicelli, cut the 
tiiceft part of a head of celery, chyan pepper, and fglt 
to your tafle, and let it boil for four minutes. If not 
a good colour, put in a little brownings lay a fraall 
French roll in the foyp-diOi, pour in thefoup upon it» 
and lay fome of the vermicelli over it. 

Vn'micelli Scup with Meat or Fijh, 
For a middling difh, take about a quarter of a poundf 
of verralcelli, which you fcald a moment m boiling 
water, then drain it,aBdboil*it in good broth or gravy 
and a bit of bacon. When boi^led tender, take out th& 
bacon, feafon ir^ith fait, and (kirn off the fat very 
clean ; it mud be ferved of a middling confiftence. If 
you would make it of a crawfifh cullis, or aay otherp^ 
you will only mix.lt a moment before you ferve. If It ' 
ti* for meagre, fcald your vermicelli as above, and boil 
Hrwith 6{h broth and buMer ; adding a liafon of yolksi 
gs naadc with th& fame broth, and gravy. 
Hm'e Scup. 

^Slistieing a rich foup» it Is proper f>r a -large en-^ 
Urtaiment, and may be placed at the bottom of 
ih^ table, where two foups are required, and almond 
or onion fuup be at the top. Hare foup is thus, 
made. Cut a large old hare into fmall pieces, and put 
tl iti a mug, with three blades of mace, a little falt^ 
two large onions, one red herring, £x morels half a pint 
of red wine, and three quarts of water« Bake it three^ 
hours in a quick oven, and then l^rain it into a toiBng-. 
pan. Hav9 ready boiled three'ounces of French barley»^ 

or 
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or fego, m water. Then put the liyer of the harejtwo* 
minutes in fcalding water, and rub it through a hair 
fieve, with the back of a wooden fpoon. Put it iiito the 
foup with the barley or fago, and a quarter of a pound 
©f butter. Set it over the fire, and keep it ftirring^ 
but do not let it boil. If you difapprove of the livcr> 
you may put iii crifped bread, fteeped in red wine,^ 
Soup SatUe, or Gravy Soup. 

Put fix good rafhers of lean ham in the bottom of a 
ftew-pan ; then put over it three poiu^s of lean beef, 
and over the beef three pounds of lean veal, fir onions 
«ut in dices, two carrots, and two turnips fliced, twa 
heads of celery, and a bundle of fweet herbs, fix cloves^^ 
and two blades of mace; put a little water at the bot>* 
torn, draw it very gently till it fticks, then put in a ^ 
gallon of boiling water, let it (lew for two hours, feafoh(^ 
with fait, and drain it off; then have ready a- carrot cut 
in fmall pieces of two inches long, and about ajrajJK 
an a goofe-quill, one turnip, two beads of l^K^^^ 
heads of celery, two heads of endive eut aero* a very 
little forrel and chervil ; put them in a ftew-pan, and 
iweat them for fifteen minutes gently ;• then put them* 
in your foup, boil it up gently for ten minutes, then • 
put it in the tureen with, a crull of French roll. 

Your may boil the herbs in two quarts of water for 
ten minutes, if you like them bcft fo ; your foup will: 
he the clearer. 
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A Ur^parm Soup. 

Cut the meat from a kg of veal in fmall pieces, 4ni 
when you have taken all the meat from the bone break 
the bone in fmall pieces. Put thcqneft m a large j«g^ 
and the bones at top, wkh a bunch' ol fweet herbs, % 
quarter of an ounce of mace, half. a powiid of Jordan al- 
monds, blanched and beat fine* Pour on it four quarts 
of boiling water, let it (land 9H night by the fire, co^ 
vcred clofe. The next day put it into a wcll-tinncd 
iavce-pan, and kt it boil flowly till it is reduced to two 
quarts. Be fure you take the icum and &t off as it 
jrifes, all the time it is boiling. Strain it loto a punch 
bowl, let it fettSe for two bours, pour it into a clean 
fauce-pan, clear froni the fediments, if any, at the bot- 
tom. Have ready three ounces of rice, boiled in water* 
j^ you like vermicelli better^ boil two ounces.' Whei» 
«ieough put it it, andferve it up. 
. 4^*1^ . Green Peas Soup, 

^t(g^.ji knuckle of veai and one pound of lean hanetf 
into thin fliccs;,lay the ham at the bottom of a foup-pot> 
the veal upon the ham; then cut fix onions in (iices^ 
and put on two or three* turnips, two carrots, three heada 
of celery cut fmall, a little thyme, four cloves^ four 
blades of mace. Put a little water at the bottom^ 
cover tl*c pot clofe, and draw it gently, but do not let 
it flick ; then put in iix quarts of boiling water, let it 
(lew jently for four hours, and fkira it well. Take tw^ 
quarts of green "peas, and flew them in fome of the 
iNTOth till tender^ then drain them ofif, and put them 

in 
4 
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in a marble mortar, and beat them fine. - Put the liquor 
in and mix them up, (if you have t«o mortar, you muft 
bruifc thctn in the beft manner you can). Ta^e a 
tammy, or fine cloth, and rub them through till you 
have rubbed all the pulp out, and then put your foup 
into a dean pot, with half a pint of fpinach juice,, and 
boil it up for fifteen minutes. Seafop with fait and a 
little pepper. If your foup is not thick enough, take the 
crumb of a French roll, and boil it in a little of the 
foup, beat it in the mortar, and rub it through your 
tammy or cloth; then put in yourioup and hQil it up. 
Then put in your tureen, with dice of bread toaRcifl 
very hard* 

Common Peas Scup, 
Take a quart of fplit peas, put to them a gallon of 
foft water, a little lean bacon, or roaft beef bones ; wa(h 
one head of celery, cut it, and put it an, with ohe tur- 
nip, boil it till reduced to two quarts, nI hen wx^rk it 
through a cullender with a wooden fpoon ; nrix e little 
flour and water, and boil it well in the fvup, then (lice 
in another head of celery, cayenne pepper, and fait 
to your tafle; cut a flice of bread in (hiall dice, fry 
them, a light brown, ax>d put them in your difh, thea 
pour the foup over it* 

Wkke Ptas Soup, 
. . Put four or five pounds of lean beef into fix quarts 
of water, with a little (alt, and as foon as it boils, take 
off the fcum.. Put in three quarts of old green peas, 
two heads of celery a little thyme, three caions, and two 
F 6 carrots. 



carrots. Boil tkem till the meat is quite tender, iheii 
flrain it through a hair fieve, and rub the pulp of the 
peu through the (ieve« Split the blanched part of three 
gois lettuces into four quarters, and cut them about 
an inch long, with a little mint cut fnaalL Then put 
half a pounidof butter in a (lew pan large enough to hold 
your foup^ and put the lettuceand mint into the but* 
tcr, with a leek diced very thin, > and a pint of green 
peas. Stew them a quarter of an hour,. and (hake them 
frequently. Then put ipi a little of the foup, and ftew 
Uiem a quarter oil an hour longer^ Then put in your 
foup as much, thick cream as will make it white, and 
keep ftirring it till it boils. Fry a French roll a little 
crifp in butter, ^ut; it at the bottom-of your tureen, andi 
pour over^ it your foup* 

Tortahle Soup for Traz'eUers-* 
Cut into fmall pieces three large legs of veal, one- of: 
beef, and the lean part' of half a ham* Put a qiiarter 
cf a pound of butter al the bottom of a large ^rauldron, 
then lay in the meat and bones, with four ounces of 
anchovies, and two ounces of mace. Cut off the-grecn 
leaves of five or fix heads of celery-, wafh the heads 
quite clean,, cut them fnvall, put them i^ v/i\h three 
large carrots cut thin, cover the cauldron clofe, andfet 
it over a moderate fire. When you find the gravy 
begins to draw, keep taking it up till you have got it all 
out, then put water in to cover the meat; fetit on the , 
fire again, and let it boil flowly for four hours, then 
ftrain it through a. hair ficve into a clean pan^^nd let 

it 
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it boil three parts away; then drain the gravy that you 
drew from the meat, into the pan, let it boil gently . 
(observing to fkim the fat off as it rifes) till it looks 
thick like glue. You muft take great care, when it is 
near enough, that it does not bum ; put in cayenne 
pepper Jo your tafte, then pour it on flat earthen 
diQies a quarter of an inch thick, and let it (land till 
the next day, then, cut it out with round tins a little 
larger than a crown piece; lay the cakes on dlfhes, and 
fct theni in the fun to dry. This foup will anfwer beft 
to be made in frofty weather. When the cakes are dry 
put them in a tin-box, with writing-paper between every 
cake, and keep them in a dry place* This is a very 
ufeful foup. to be kept in gentlemen's families, for by 
pouring a pint of boiling water on one cake, and a litt^ 
£alt, it will make a good bafon of broth. A little boil* 
ing water poured on it will make gravy for a turkey 
or fowls. The longer it is. kept the better. It will be 
neceHary to keep turning the cakes as they dry. 
Ox Cheek ^Oa^. ' 
Break the bone3 of an ox-cheek, and wafli them till 
they, are perfedly clean,. |Then lay them in warm 
water, and throw, in a little fait which will fetch- out 
'the dime. Then take a large (lew-pan, put two ounces 
of butter at the bottom of it, and lay the flf(hy-(ide, 
of the cheek-bone iait. Add to it half a pound of 
fcank of h^m, cut in Aires, four heads of celery, Avith 
the leaves pulled off, and the heads wafhed clean. Cut 
them into tb^ foup with, tree large onions, two carroty*. 
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a parfnip fliced, a few beets cut finally and three blades 
of mace. Set it over a moderate fire for a quarter of 
an hour, which will draw the viitue from tht rootft, * 
and- give to the gravy ^n agreeable ftrcngth. A very 
good gravy may be made by this method, With roots 
and butter, adding only a littfe brov/ning to give it a I 

good colour. When the head has (immered a quarter 
of an bfTur, put to it fix quarts of wateri and let it j 

flew till it is reduced to two quarts. If you would | 

have it eat like foup, lira in and take put the meat and 
the other ingredients, and put in the white part of a 
head of celery cut in fmall pieces, witK zr little brown- 
ing to make it of a fine colour. Take two ounces of 
vermicelli, give it a fcald in the foup, and put it into 
the tureen, with the to^ of a French roll in the middle. 
If you would have it cat like a flew, tafcc up the face 
as whole as poflible, and have ready a boiled ttitnlp 
and carrot -cuit in fqu'arc pieces, and a flice of bread 
toafted and Cut iri fmall dJcc. Put in a little cayenne 
pepper, andilrain the fcup through a hair fievc upon 
the meat, bread, turnip, aiid carrot. 
Macaroni $<mp^ 
Mix three quarts of ftrong broth and one of gravy. 
Take half a pound of fmall pipe-maAroni, and boil it 
in three quarts of water, with a little butter in it, till 
it is lender. Then ftrain it through a ficve^ Cut it 
in pieces of abput two inches in Jcngth, put it into your 
foup, and boil it up for ten minutes. Send it to table 
in a tureen, with the cruft of a French roll toafted. 

,' '• • Cfl{;*j 
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Calf's Head Soup, 

Afcer wafhing a calfs head dean, ftew it with a 
bunch of fweet herbs, an otiion fluck'with cloves, mace, 
jpearl barky, and Jamaica pepper* When it is very 
lender^ put to it fome dewed celery. Scafon it with 
fCfpttf and ferve it wit-h the head in the middle. 
Grofoy Si up iUchfied mth yHlw Teas. 

But in 0x <;[uarts o>f water, a Oiin of beef, a pint of 
peas, and ^x onions. Set them over the fire, . and let 
them boil gently till all the juice is out of the m€at-« 
Then drain it thfbugh. a fieve; add to the drained li- 
quor one quart of ftrong gravy to make it brown ; put 
in pepper and fait to your tade. Then put in a little 
celery and beet-leaves, arid boil it till they are tender. 
Giblet Soup. 

Provide about t^vo poimds of fcrag of mutton, the 
fame quantity" of fcrag of \eal, and four pounds. o£ 
gravy beef. Put this meat into two gallons of water> 
and let it dew very foftly till it is a ftrong broth. Let 
it dand till it be cold, and flclm off the fat. Tafce two 
pair of giblets, fcalded and cleaned, put them Into the 
broth, and let them (immer till they are very tenderi, 
• Take out the giblets and drain the foup through a clothi 
Put a piece of butter rolled in flour into a dew-pan, 
makeJt of a light brown. Have ready, chopped fraall, 
fome parfley, chives, a little pennyroyal, and a little 
fweet marjoram. Put the foup over a very flow fire. 
Put in the giblets, fried butter, herbs, a little Madeira 
vine, fome fait, and fome cayenne pepper. Let them 

firamer 
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fimoier till the herbs are tender, then fend the foup to 
fable with the giblets in it. 

Oyjter Soup. 
Take a proper quantity of fifti-ftock^ then take two# 
quarts of oyfters without the beards ; beat the hard part j 

in a mortar, with the yolks df ten hard eggs ;' put them j 

to the fifli-flock, fet it over the fire, feafon it with pep- l 

per, fait, and grated nutmeg. When it boils, put in- 
the eggs, let it boil till tt is of a good thickne^ and like 

a fine cream.. 

EelSoup^ i 

• Take a pound of eels, which will make- a pint of geed. ' 

4)up, or any greater quantity of eels, in proportion to 
the quantity of foup you intend to n^ake.- To every 
pound of eels put a quart of water, a cruft of bread, two 
or three blades of mace, a little whole pepper j an onion,, 
and a bundle of fweet herbs.. Cover them clofe, and 
let them boil -till half the liquor is wafted ; then ft rain 
it,, toaft fome bread, cut it fmail, lay the bread ixito 
your di(b, and pour over the foup. If youhavea ftew- 
bole, fet the difti over it for a minute, and fend it to 
table. If you find your foup not rich enough, you may 
le^ it boil till it is as thick as you would have it. . 
Muj[el Soup. 
Walh a hundred mufTels very, clean, and put them 
into a fauce-pan till they open, then take them from. 
the {hells, beard them, and ftraiii the liquor through a ' 

bwn fieve; beat a dozen craw-fifh very fine, wiih as 
many almonds blanched in. a mortar ; then take a carr 

rot 
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tot and a parfnip fcraped, and cut in flices, fry them 
inbutter ; take the mufTel liquor, with a fmall bunch 
of fweet herb*?, ^ little parfley and harfe-radifh, with 
the craw*fi£h and almonds, a littlepepper and fait, and 
half the muffels, with a quart of water, or more : let it _ 
boil till all the goodnefs is out af the ingredients, then 
Urain it off to two quarts qf the white fifh-ftock ; put it 
into a fauce-'pan, put in the reft of the rauflels, a fevr 
mufhrooms and truffles, a leek wafhed and cut fmall ; 
take two French rolls, cut out the crumb, fry it brown, 
cut it into little pieces, and put it into the foup , let 
it boil together fqr a quarter of an hour, with the fried 
carrot and parfnip ; at the fame time take the crufts of 
the roll and fry them crifp. Take the other half of the 
muflbls, a quarter of a pound of butter, a fpoonfal of 
water, fhake in a little flcur, fet them on the fire till* 
the butter is melted ; feafon k with pepper and fait, 
then beat the yolks of three eggs, put them in, ftir them 
all the time for fiar of curdling ; grate a little nutmeg,^ 
When it is thick and fine, fill -the rolls, pour the foup 
into the tureen, and fet the rolls in the middle^ 
-. Barky Soup. 
To a gallon of water put half a poiind of barley, a 
blade or two of mate, a large cruft of bread, and a little 
kmon-peel. Let it boil till "it comes to two quarts; 
then add half a pint of wUtQ wine, and fweeten to your 
palate. 

Egg 
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Beat the yolks oF ttvo. eggs in a difh, with a piece of - | 
butter as big as a hen*s egg, take a tea kettle of boil* i 

' ibg water in one Hand, and a fpoon in the other. Four ] 

Ht^bout a quart, by degrees, then .keep ftirring it all I 

the time till the eggs are well mixed, and the batter \ 

melted. Then pour it into a faucepan i and keep &lt*. 
ring it all the time till it begins to iimmer* Take it 
oiF the fire, and pour it between two yeiTel^t out of one j 

into another, till it is quite fmootb, and has got a great . j 

froth. Set it on the fire again, keep flirring it till it is i 

quite ^t, then pour it into your foup di&i aud £ct i% 
hot to table* 

Mi!k Soup. 

Put into two quarts of milk two (licks of cinnataon^ , 
two bay leaves, a very little bafket-falt and fugar, then 
blanch half a pound of fweet aimonds while the tniik 
ip heating ; beat them up to a pafte in a marble mor** 
tar, mix with them, by degrees, Ibme nnlk. While they 
ire beating, grate the peel of a lemon with the alnoonds 
and a little of the juice ; then ftrain it through a coarfe " 
fieve, and mix it with the milk that is heating in the 
(kw-pan, and let it boil up. 

Cut fome flices bf French bread, and dry them before 
the fire ; foak them a little in the milk, lay them at the 
bottom of the tureen, end pour in the foap. 



OF 



f "5 ) 



■•••ef^^fe#«9«>- 



, OF MADE DISHES, i^c. 



AS this is one of the tnoft ipiportant parts of cook* 
cr7, it may not be improper to give the young 
cook fome general hints. It is an importamt point to 
take care that all the copper vciTds be well tinned, and' 
kept perfedlly clean from any fouluds or grittinefs. 
Before you put eggs or cream into your white fauce, 
have all your ingredients well boiled, and the whole of 
a proper thick ncfs ; for neither eggs nor cream will 
contribute much to thicken it. After you have put 
them in, do not Hit them with a fpoon, nor fct your 
pan on the fire, for fear it fhould gather at the bottom 
*and be lumpy; but hold. your pan at a proper height 
from the fire, and keep fhaking it round one way, 
which will keep the fauce from curdling ; and be parti- 
' cuiarly cautious that you do not fuffer it to boil. Re- 
member to take out yoar collops, meat, or wiiatcver 

you 
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you arc drefEng, with a fifli-flice, and iirain your fauce 
upon it, which will prevent bits of meat mixing with 
your fauce, and thereby have it clear and fine. 

In browning difhes, be paiticudarly cautious that ncr 
fat floats on the top of the gravy, which will be the cafe 
if you do not properly Ikim it. It fhould be of a fine 
brown, without any one predominant tafte, which muft 
depend on the Judicious proportion in the mixture of 
your various articles of ingredients. If you make ufe 
of wine, or anchovy, take off its rawnefs by putting it 
in fome time before your di(h is ready ; for nothing 
injures the reputation of a madediih IJo much as raw 
ViinCf or frefli anchovy. Be fure to put your fried 
forcemeat'balls to drain on^ a fieve, that the fat may 
run from them, and never let them boil in your ^ 
fauce^as that will foften them, and give them, a greafy 
appearance. To put them ia after the meat is difhed. 
up, is indifputably the beft. method* In almod every 
made-diCb, you. may ufe forcemeat-balls^ morels, truf- 
fles, artichoke-bottoms, and pickled mufhrooms ; and ia 
Ceveral made-difhes, a roil of foreemeat may fupply 
the place of balls ; and! where it can be ufed with pro^ 
priety, it is to be preferred, 

Tojtew Han, 

Whea you have pauwched and cafed. your hare, cut 
hisr as for eating, put her into a. large fauce*pan with 
threee pints of beef gravy, one pint of red wine, a 
large onion ftuck with cloves, a bundle ol winter fa- 
"vou^y,. a niice of horferradilbi two blades of beaten. 

mace. 
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nace, one ^ anchovy, a fpoonful of walnut or mum 
ketchup, one of lirowning, half a lemon, chyan and 
fait to your tafte ; put on a clofe cover, fet it over a 
gentle fire, and ftew it for two hours; then take it into 
a foup-difh, and thicken your gravy with a lump of 
' butter rolled in fiour ; boil it a little, and ftrain it 
over your hare. Ganiilh with lemon-peel cut iikc 
ilraws, and ferve it up. 

To jug Hare. 
Cut your hare into little pieces, and lard them here 
and there with little flips of bacon ; feafon them with a 
•little pepper and fait, and pour them into an earthen 
' jug with a blade or two of mace, an onion duck with 
cloves, and a bundle of fweet herbs. Cover the jug 
. clofe, that nothing may get in; fet it in a pOt of boil- 
ing water, and three hours will do it. . Then turn it 
out into tlie difh, take out the onion and fweet herbs^ 
and fend it hot to table. As to the larding,- you may 
omit it if you pleafe. 

Tolajh Hare. 
Cut your hare into fmall pieces; if any of the pud- 
ding is left, rub it fmall in fome gravy, to which put 
one glafs of red wine, a little pepper and fait, one 
onion, a flice of lemon ; tofs it up till hot through, 
take out the onion and lemon. 

To collar Hart, 
Bone a hare, and lard it with thick pieces of bacon, 
feafoned with fpices and fait ; put a good force-meat 
in or not ; roll it up very tight, and tic it well; braze 

it 
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It With dices of veal, half a pint of white wine, a plat 
of broth ; cover it over with fliccs of bacon. You may 
alfo put fuch meat and other feafoning to make a jelly 
of the braze after, and fervc the hare c^ld with It, ei- 
ther whole or fliced. 

To roaft a Rahhk Hare fajhioiu 

Take your rabbit and lacd it with bacon, then roaft 
It as you do a hare, with a (luffing in the belly. Make 
a gravy fauce; but if you do not lard'itw have white 
fauce made as follows. Take a little veal br^th, boil it 
up with a little Bout and butter to thicken it» and add 
a gill of cream. Keep it IHrring one way till it is 
fmooth, and then put it into a boat. 
Hare Cake. 

Chop the flelh of a hare very fine, take fome baooa 
!n dice about half the -quantity, feafon with pepper, 
a little fait and fpice, one or two green onions, and a 
morfcl of ftialot ; mix all together, and prepare a ftew- 
pan juft wide enough, that it niay cut in flices about 
two inches thick.; line your bottom with thin bacon^ 
and cover with the fame ; pour in a ladle of broth, and 
a gliafs of red wine, fome flices of carrot, onion, and 
}i( rbs ; let it fimmer gently twtf or three hours/ take 
o'SF the cover and. let it cool; the next day take it 
out, and trim it nice and round; pound fome of the 
bacon it was flewed in, and when you ferve it to table, v 
fpread it upon the top like fugar upcn a pcmb^cake, 
and ferve it to table upon a napkin. If it is well done^ 
it will keep a fortnight for flices. 

Veal 
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Veal cake may be done in the fame manner>,only 
inftead of red wine put white ; and do not cover it fo 
mucli but that every one at table may fee what it is. 
To drefs a Hare* 
When the hare is cafed, cut it in two jufl below 
the ribs; cut the fore quarters into pieces, and 
put them into a clean (lew pan, with a blade or two of 
mace, an onion (luck with cloves, fome w hole pepper, 
orte anchovy, and a biinch of fweet herbs ; cover them 
with water, and let them ftew gently ; make a pud- 
ding and put it into the belly of the other pirt ; lard 
and road it, flour and.bafle it well with butter or 
fmall beer. When the ftew is tender, take it out with 
a fork into a dtih, and then flrain off the liquor ; put 
into it a glafs of red| wine, a fpoonful of good ketchup, 
and a piece of butter rolled in flour ; fhake all together 
over the fire, till it is of a good thicknefs; take up the 
roaded hare, and lay it in the middle of the difh, with 
the ftew round, the fauce poured over it, and fome 
ll^avy in a boat. 

' Leveret Kxdfafhion. 
Lard a large Icvetct, marinade^ it about three hours 
in a warm marinade, niade of water, vinegar, butter, 
flour, pepper, and fait, chopped paffley, Ihalots, fliced 
onions, thyme, laurel, bafil, lemon-peel, and cloves; 
then roaft it, baQing with fome of the marinade; lift 
the re^nainder, mix it with a little cullis, and ferve it 
in a fauce boat-. 
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A Scotch RabSit. 
Having toaftcd a piece of i)rea'd very nicely on bo A 
fides, butter it, and toad a flice of cheefe about as bi? 
as the bread, on both fides, and lay it on the bread. 

A Welch RabHt. ' " 

Toaft a piece of bread on both fides, then toad the 

cheefe on one fide ; lay it on the toafi, and with a hot 

iron brown the- other fide. You may rub it over with 

inudard. 

An EngRJh Rabbit. 
Toaft the bread brown on both fides, and lay it in a 
plate before the fire, then pour a glafs of red wine over 
it, and let it foak the wine up; then cut fomc fcheefe 
very thin, lay it pretty thick over the bread, put it in 
a tin oven before the fire, it will be prefently toaftcd 
and browned. Serve it hot. 

Browning for Made Dilhes, 
Beat fine four ounces of treble refined Tiigar, put it 
in a clean iron frying-pan, with one ounce of buttt/; 
fet it over a clear fire, mix it very well together all 
the time; when it begins to be frothy, the fugar is dif- 
folving, hold it higher over the fire, have rfeady a pJnt 
of red wine; wheii the fugar and butter is of a deep 
brown, pour in a litttle of the wine, fiir it well toge- 
ther ; then put more wine, keep ftirring it the whole 
time, put in half an ounce of Jamaica pepper, fix cloves^ 
four ftialots peeled, two or three blades .of mace, three 
fpoonfuls of mulhroom ketchup, a little fait, the out 
rind of one lemon ; boil them flowly for ten minutes, 
then pour it into a bafon. When cold, take ofi* the 
fcuro, very clean, laiid bottle it for ufc. 
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Beef Ma-Mode. 

Take fome of a round of beef, -the veiny-piece, or 
fmall round (what is generally called the moufe buttock) 
cut it five or fix inches thick; cut fome pieces of fat 
bacon into long bits; take an equal quantity of beaten 
mace, pepper, and nutmeg, with double the quantity • 
of fait, if wanted; mix them together, dip the baton 
into fome vinegar, Tgarlick vinegar if agreeable) then 
into the fpice; lard the beef with a larding-pin, very 
thick and even, put the meat into a pot juft laYgc 
enough to hold it, with a gill of vinegar, two large 
onions, a bunch of fweet herbs, half a pint of red wine, 
and fbme. lemon-peel. Cover it down very clofe, and 
put a wet clotjj round the edge of the pot, to prcveut 
the fleam evaporating ; when it is half done, turn it, and 
cover it up a§ain ; do it over a ftove, or a very flow fire- 
It will take five hours and a half beforeit is done. Trui- 
^eaand morels may be added. 

, .To Ragoa a Rump of Beef. 

Take a large piece of the fijjnk, which has fat at the 
JLop, cut fcj^uare, or any, pieci?,that is all meat, and has 
fat fit tjie t(pp but no bones, The ruipp docs well. Cujt 
all nicely off the bone, (which mfi^tes fine foup)5 then 
take a large fiew pan, and \vjth a good piece of butter 
Sxy }t a little. brown a ^ over, flourijpg your me^it^^weii 
"jt>c^re yo^ put it into the pan; then , pour io as muqji 
-gijayy a^ will cover it, njia^e thu&;-^Takeabout.ap'iU'^d 
of jcoarfe feqef, a little piece of veal cut fmall, a bundlp 
of fweet herbs, an onion, fome whole black and whitp 
G [pepper 
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;.. \ ^;: 1 \ :to fry Beef Sttaki. /r 

Take fome ifteak» cm oat of tlie middle df the runpt^ 
fry tbern in butter ; when they are done, put a little 
-fnaall fbeer'kito tl»e pan» if not bitter, the gravy Avhich 
4iins fron)* tie'fteaks,- a(Httk niltroe^f a (halot, fome 
-walnut-lcetGfitrp, and a >piece of butter tblled in 'flour; 
ihake it, round; the pan 'iilt it boils, and poUr if over 
the Iteaics. Some ilewe^^oyfters xiiay be> added, or 
"plckldd zvufiirooms. ^ 

To ftew Beef Steaks. 

Lafd^he flfeak* here and there with large pieces of 
Hrd, pirt tficm in a ftew^pati with' chopped parfleyv 
(halotfe, thyme, laurel, falt^Jwhole pe{^r, a little whif6 
■Wine ; ft<! W flowly till ddne ; ' ferve cither hot or cold, 
' • To Lake a Leg of Beef. 

Take a large deep pan, and lay the beef at the bot- 
tom, then put in a little piece of bacdli, a flisce or. two 
of carrot, fome maoe, cloves, Slack and white whole 
pepper, a'lairge onion cut iq ^flices, and a biindlepf ftveet 
Herbs. Pour in water tiUi the meat be covered, and 
fend it to' the bven covered up. When it is baked, ftrain 
it tfcrough a coarfc fieve ; -take out ill the iinews aind 
* fat ,^»rid putt theoo ihto a f?ucep*n with a few fpooin&ils 
if ithe gr^vy,.jtf little' red wine, Jl fmall piece jof butter 
i^oUcd.iniflouriand foinejnuftard;? fhakey^utfauiee-paa 
often/, and when^thd fauceis.:hot and* thick, dtfli it upf 
aud fend it to tabic.. 
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Havhig.bbiled'ytJuf paUtcs^tendet, biftftch ttetif, €iit 
thtm into flices- about tw6 ilte?ieir forfg, felrd half Mrrthp 
bacon ; thwt have ready two '-or ti^ree pTge6ii6, and twa 
or three rfikketi-pcepets'y 'dT6iw-them> tifefs t^em, *rtd 
£li them whb forcemeat; letbalf of tfiein be nicely 
larded, f|)^t them on it bird (pitll^u^: a' brr^v ^ pala^e^ 
a.fa|e^leafi«fid a picct'df baoon^^mid f6t>h (till illare^' 
fpitted* Take cocks'-corabs and lamb-ftones,ipat*iiilcdJ^' 
■and blanched, laiVl tk^m With ^Utll^ "bki if bacon, large 
oyften par^c^lad^ andeaeh^one hif^ed ^iih <)i!iie '^i^e 
of bacon; put thefe on a (kewer, with a liltle^ieai of: 
bacon atid a fag^leaf be^v^Kttn thenai-tftt than 6ti a 
fpit '.and roaft them ; then- beat up the ^blks of thrc<? 
cfes, fotoe* nutmeg, a little Tal^ arid crumbs of bread: ' 
Bafte them with thefe afl^'the time 'theV' are foafting,' 
and have ready twofweetbreade^each cut in two', fome 
artichoke bottomscut into foiff and ^riedy attd then rub 
the dlfh with flialatssL Lay the birds In^lfh^ nriddle pkd 
uipon. one another, and lay theother thih^s <ali lepa^al^ ! 
by themfelves round about in ^the diih. Have'feady for 
faucet a pint of good gravy, a qiiartcr of a-pSnt of red 
wine, an anchovy, the oyfter liquor, a piece of butter 
rolled in fiour ; bbii all thefe together, artd pbur into * 
the difb, with.a little juice of. lembn. Gar niih the difb 
"With lemon. • . •' • ' ' 

To make a mock' Hare ^f aBuHoch'sHeatU' - '■'' * 
Wa(h a large bullock's heart very clean, cut«ofF iHc'- 
deaf cars, arid (luff it with fome forcemeat,' asf yoU d<^ 
G3 a 
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z hare; lay a czul^iVf^U or paper, over the top to 
keep i^ ttieiftuF{]Qrtgt^tdaft >Ut^t}]^r in acra^i^ fyiU ^^ 
^\h^^P.H !^^ • }hy}^^ (^ ^ hour,,aQd a half beforp 
a g&o4jfycc ;. 43all&it w!|th red (Wi«e. ' , When roafted, take 
t|e,ji^ii\e.jOut^<;){thf drippi^^f^paf^f ikim off the fat» and 
add a glafs more of vvinct-iWheB^t i«hot, put la fome 
.Im^ps 'pi ;^ ,c^rFant MUft f and ,pour * it in- the di(h, 
S^fyeiU ^p, and jhfMl m Fffdffunraiitr jflly cuf^niOices^ • 
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*Mijc j>9e^4.Qru$iS^^^hpppcA Aiet» (or a Gt of butt^) 
I^jftey. chppppd,. fwett ;;narjoram, ,leroon-p«el grated^.- 
pcppff, fall, and njutoieg,. ^ith; the. yolk qfa» eggi ftuff-. 
th^ :heart, aiid /bal;e pr irqafl- it» -^ Serv^ it ^with gfavy^;^ 
litdered iy\ne in- i,t,. melted but^r,.;a od 'currant jelly Im 
bpik^Stii -Soixie. lar^jiuvifi^li bacon* « 

; f ;j 1 ; Ji^fuw jSfi^ats 7ongms0 ' 

,Put t^o tqagu^ in ,wateir juft fuiHcient to coverthem,. 
and iftthciffl^ ftew fwk> .hoiir^. Then peel them, and 
put th^9l in 9j^'^ti with a ^pkit of ftrong gravy, half » 
-}HQt-ofc.3Yh^.t^fVinej; a: bundle of Ayeet herbs, a little 
pepper and ifalt.^fenjc; mace, cloves, and 'whole pepper, 
lied i^ a muilin rag.; a fpoonful of capers chopped » 
turnips and carrots Hiced, and a piece of butter rolled 
iij JJouf. i\fit ail fte.w together very foftly.over a flow, 
fire for two hours, then take out the fpice and fweet 
herbs, and fciid the difh to . table. , You m^y, juft as 
ypu likp, Jeav^ oijLt the turnips! and carrots, or boil thetu 
by tben^fe]ves, and i^y thqm in a diik* 
.''-'■-' ' ■ ^ to 



KADK DISHES OF B&BF. 1 27 

Tojorce J^at^s Tongue and Udder, 
Firli parboil, the tongue and udder, blanch the 
tongue and ftick it with cloves. As for the udder, you 
xiuil^ carefully raife it, and Sll it with forcemeat made 
with veal ; firft wafh the infidc with tie yolk of an egg, 
then put in the forcemeat, tie the ends clofe, and fpit 
them; roaft them, and bade them with butter; when 
enough, have a ^od gravy in the dilh, and fweet fauce 
in a cup* For variety you may lard the udder. 
Tq Pot Neats* Tongue. 
Take a neat*s tongue, aud rub it with an ounce of 
jEsItpetre and four ounces of brown fugar, let it lie two 
days ; then boil it till it is quite tender, take oiFthefkin 
a'nd fide bits, then cut the tongue in very thin QiccfSf 
and beat it in a marble mortar, with, one pound of cla- 
rified butter, mace, pepper and fait to your tafle ; beat 
it exceedingly fine* then put it clofe dfown into fmall 
potting-pots, and pbur clarified butter over them* 
To collar a Breoji of Veal, 
Take the fineft breaft of veal, bone it, and rub it over 
with the yolks of two eggs, and flrew over it foi^e 
crumbs of bread, a little grated lemon, a little pepper 
and*falt, a handful of chopped paifiey, roil it up tight^ 
and bind it hard with twine ; wrap it in a cloth, and boil 
it one hour^nd a half ; then take it up to cool. When 
a liUle cold, take off the cloth, and clip oflf the. twiile 
carefully^ left you open the veal; cut it in five flicro, 
and lay round them on a difh with the fwcetbread 
broiled, cut in thin flices and laid round them, with ten 
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or twelve forcemeat-balls ; ijour over yoor white fauce^ 
and gamilh with barberries, or green pickles. 

Tie white fauce muft be made thus : — takeji pint of 
good veal gravy, put to it a fpoonful of lemon-picklet 
half an anchovy, a te»-fpoonful of nmOiroom powder* 
or a few pickled mufhroonis ; give it a gcntli boil ; then 
•put in half a pint of cream, the yolks of two eggs beat 
iine ^ (hake it over the fire after the eggs and cream are 
Sn» but do not let it boil, it will curdle the cream. It 
is proper for a top dtfh at nighty or a fide difh for 
dinner. 

To ragoo u Neck of VeuL 
Cut a neck of veal into fteaks^ flatten them witb 'a 
rolling pin, feafon thetti with fait, pepper, cl6ves and 
naace ; lard them with bacon ; lemcn-peel and thyme ; 
dip thent in yolks of eggs,- make a fheet of ftrong ca^. 
fjaper up at the four corners in the form of a dripping- 
pan;- pin up the comers, butter the paper, and alfo the 
gridiron, and fet it over a fire of char6oal, put in yqur 
liieat, let it do kifurely, keep k bafting a«d turning to 
* keep in the "gravy, and when It is enough, have ready 
-half a pint of ftrong gravy, feafjn it high, put in mu(k« 
/rooms and pickles, forcemeat -balls dipped in the yofta 
-of eggs, oyilers ftewed and fried to lay round and at 
-the top of your difii, and then ferve it up. If for a 
. brown ragoo, put in red wine ; if for a white one, pttt 
, in white wine, with the yolk's of eggs beat up, with twq 
or three fpoonfulsofcreanj* 
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Lig of Veal marinated. 
'I^rovl(le a met leg of white veal, and. marindde it ; 
roaftit with four fljces of bacon over it, covered with 
pafte ; take four or five heads of endive, cut into bits 
about an inch in length, blanch it a little, and Aew it 
in a little gravy mixed with a ladle of culiis ; put % 
coinced fhalot and feme parlley, fqueeze, In the juice ol 
a lemon, and ferye it up with the fauce under it; Make 
ufe of capers, olives, or any fort of pickles for a change. 
7# mar naie a Breaft of Veal, 

Cut the breaft of veal in pieces, (lew it in broth till 
about three quertors done, then marinade about an hour 
with two fpoonfuls of vinegar, a little of its own broth^ 
tvhole pepper and fait, four cloves, two cbves of garlic^ 
fliced. onions and thyme; then drain it, and fry^of a 
good colour. Gainifh with fried parfl^y. You may 
alfo do it xvith k batter, or bafte it with bread crumb|8 
and yolks of eggs, and fry it as above. . 

To ftew a KrmM of Veal, ' ; 

Bc-fure you let the pot or fauccpan be. very cleans 
lay at the bottom four -clean wooden lfccw.crs,.wafi:i ao4 
clean the knuckle very well,' then lay it in the pot with 
two Of thr£6 blades of mace, a little whole, prpper, n 
fprigof thyme, a fn^zfll onion, a cruft of bread, and' 
'two quarts of water. Cover it downciofe, raafce it boi}> 
then only let it fimroer for two hcurs, and when it is 
enough, take it up, Jay it in a difb, and ftrain the brotii 
over it*. ... 
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A Hcirrico ofVeaL 
• Take a neck or breaft of veal, (if the neck cut the 
bones Oiort) and half rdaft it ; then put it i^ito a flew* 
pan juft covered with brown gravy, and when it is near 
ibne, have reWdy a pint of boiled peas, fix cucumbers 
^ared, and two cabbage letttrces cut in quarterB, ftewed 
tii brown gravy, with a few forcemeat-balls ready fried ; 
putthem*tothe veal, and let them juft fimmer, When 
the veal is in the diCh, pour the faucc and the peas vavcr 
it, and lay the lettuce and balls round it. 

To roaft S^fetSread^ with A/p tragus, 
^' Two good fwectbreads are enough for this fmall difli-; 
blanch them, and lay them in a marinade, fpit them 
tight "upon a brk-fpit, and tie them to another, with 
^ flice of bacon upon each, and covered with pepper ; 
*»^hen almoft done, take that off, and pour a drop of 
'buttet upon them, with a few crura bs of bread, and 
roiaft them of a nice colour ; take two bunches. of afpa* 
ragus, and boil them (not quite fo nauclras to eat with 
butter) dHh up your fwecibreads an4 your grafe be- 
tween them; take a little cullis and gravy, with a }ot 
^f fhalot and minced parfley : boil it a few minutes, 
iquceze in the juice, of a Icnaon or orange, and ferve 
'k up. ' ' 

'.■ Sweetbreads 2 re very ufeful in manydi&es; as in, 
pies, ragoos, fricaffees, &c. and to ufe alone, either 
fried, roafted, broijcd, or otherwife. They muft'bc 
foaUd in warm water an hour or twt), then fcalded 
^uut an hour or two ia wftrm water, which is com- 
monly 
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ioronly called fettingor blanching, which will malrc them 
keep longer, and are ready for any ufe you pleafe to 
put them to. 

Forced Sweetbreads, 

Put three fwectbreads in boiliag water five minutes, 
beat the yolk of an egg a little, and rub it over them 
with a feather; ftrew on bread crumbs, lemon-peel, 
parfley ftired very fine, nutmeg, fait and pepper to your 
palate ; fet them before the fire to brown, and add to 
them a little veal gravy,' put a little mufhroom pow- 
der, caper liquor, or juice of a lemon, apd browning; 
thicken U with flour and butter, boil it a little, and 
pour it into your difh, lay in your fwectbreads^ and lay 
over them lemon peel in rings cut like ftraws. Gar- 
nifli with pickles. 

Veal Rolls. 

Take ten or twelve little thin dices of veal, lay on 
them fome forcemeat acccording to your fancy, roll 
them up, and tie them juft acrofs the middle wijh cparfe 
thread; put them on a bird-fpit^ rub them ove¥ with 
yolk of eggs, fiour them, and bafie theip with buttei:.- 
Half an hour will do theip. Lay them in a difh, apd 
have ready foipe good gravy, with a few truffles an$l 
morels, and fome mulhrooms. Garnifhwith lemon. ^ 
Calfs Head Surprize, 

Take a calfs head with the (kin on, take a il^rp 

knife, and raife off the fkin with, as much meat froxfi 

the bones as you can pofTibly get, fo that it may, ap* 

pear like a whole head when fluffed; then makCra forc^- 

G 6 meat 
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mett fci.the followhig mamicr:,— Take lialf a potxbdoB 
vcal^ a pound of beef fuct, the crumb. of a two-penny 
ioaf, half a pound of fat bacon^ beat them wdiin a< 
itjortar, with forae fwcet herbs and'parlley fhred fine^. 
tome cloves, mace, and ntitmeg beat fine, folt and day- 
cane pepper enough to feafon tt, the yolfes of itmr 
eggs beat up, and mix- aU together in forcenieat ; (luff 
the head with it, and fkewcr it tight at each. end ; then 
put it into a deep pot or pan,, and put two quarts of 
water, half a pint of white wine, a blade or ttvo o€ 
mace, a bundle of fweet herbs, an anchovy,.. two fpoon-►^ 
ful& of walnut and mufhroom ketchup, the fa«ie quan- 
tity of lemon-pidcle, a little fait and pepper; lay a- 
coarfe pafte over H to keep in the fteana,.and put it for- 
two hours, and a half into a fharp. oven^ When you. 
take it out, lay the head in a foup difh, fkim off the 
fat fibna the gravy, and drain it through a fieve into a 
•ilew-pan; thicken k with butter ^^olled in fleurj and. 
• when it' has boiled a few rainutes, put- in thij ycfiks of 
ibur eggs well beaten, and mixed with half a pint o£. 
•creasB ; have ready boiled^ fome forcenieat- balls, half an 
ounce of truffles and morels, but do not put them- into 
the gravy; pour the gravy over thehead* and.garnifh. 
I^ith forcemeat-balls, truffhcs; morels andmuflirocnrs* 
Ve^'I Palates^ 
Preside about two palates,. boil them half an hour, 
^4»ke off the fkins, and cut them. iiTto pieces, as you do 
^ii^-palates ; put them into a llew-pan with a glafs of 
■.•Champei^rjC, a little minced grten onion, pal'flcy, -pep- 
■ - -' ' per. 



'per, and fa)t ; tofe it often ^itl tfaewiti« is gori6, pour ta< 
a ladle of your cuUia mixed witli gravy, ftcw them. 

^foftly tnit tiil very tender, dafti in afmall gtefs more 
of your ^ire, add the jtzice of a lemon or orange, . and^ 

-fend h'lrp. , 

^ Maike a fauce, -with a little jelly broth; atid white 
^nc, a iittfe butter, chopped parflcy, fhalots, pepper and. 
fait ; boil it to a^rck confiAence; when ddnt, add the 
Juice vi half, a Seville oningp,^nd fenreJt upon brazfed- 
cars. 

StttiFa calf^ heart ^it^ith.forcekrieat, and fend ittci the- 
oven, in an earthen difh, with a little water uiider.it. 
Lay butter over it, and dredge it wifh-flour, Boilk^f. 
the liver, and all the lights, for half an hour, ^ert chop . 
them fmaiii and put'them in. a tofling-pan, with^ piftt^ 
«c/f grafvy, a fpoonftrl *of ketchups and one of. l6moft^ ^ 
'^tkle* Silvieeze in half • a letnpn, feafon- ^th pppptt- 
and fait, and. thicken with a good j)i«cc -of butter- TolMd' 
InfiouT/ 'When yon difli-i't up, pour the tnincemeat;; 
in the bottmii, and liave the other ha I f of the liver |MSy 
fried of a fine'bfO^frt, arid cut in thin flices, andlittleV 
pieces of bacbn; . Set the heartin the middJe,. aiid*lay 
'tRcdiveTaiid bacon Ovfer' the tnincerofeaf. I -* 

- ' TcdrefsaCaifsPliich 

Boil the lights in-d part of the liver ,:roaft- the heatt- 

fluffed withfTuet, fwcet herbs, and a little parfiey, all 

* th<!^pcd fma II, -a few cruiAhs of bread, fofne pepper. 
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faUj nut^iegy and a little ]emon»pcel ; mix it us^ witk 
the. yqlk of an egg. 

When the lights and liver arc boiled, chop them vcigr 
imall, and put them in a fauce-pan, with a piece of 
butter rolled in flour, fome pepper and fait, with a Utile 
lemon or vincgi^r, if agreeable;. fey the other part of 
'4hc liver, as before mentioned, with fome little pi^es of 
bacon, lay the mince at the bottom, the heart in the 
•middle, and the fried liver and bacon round, with 
fome crifp^d parfley. For fauce-«»plain butter. It is 
a large dilb, but it may eaiily. be diiuinilhed. 
Veal CsUkls^ 
Out your vearinto pieces about the thicknefs of half 
.a crown, and as long as you pleafe, dip them in the 
>yolk of an egg, and Hrew over them crumbs of breads 
a few fweet herbs, fome lemon-peel, a little grated 
. Hutmeg, and fry them in frelh butter. While they^arc 
Irying, make a little gravy, and when the me^t. is dope, 
take it out, and lay it in a difb before the fire, then, 
ibake a little flour into the pan, and ftb* it round. Put 
. in a little gravy, fqueeze is a little lemoii, axui pour 
it«over the Tcal. Make ufe of lemon for your garnifb. 
Calf s Brains witk. Rice, , 
The brains of two heads are (enough for a good difb ; 
blanch them, and take off the little bloody fibres, cut '. 
into two pieqes each, and foak them in a mdrinade o£ 
white wine and vin^ar, &c. for an hour; btjtl your 
riqe in water a few qiinutes, firiin it off,, and fhewit 
, In broth till it is tender, ^vith a little fait and a bit of 
i mace; 
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mace ; ^ifh up the hrzitSf and pour fome of the faace 
to the rice; fqueeze in a lesoon or oran^, and pour 
over for ferviBg to tabic. 

When you procure two or three pair of eycs^ they 
sdsike an excellent diih, done in the nianner of doiog 
the fweetbreads. , 

' , Vtal Griftfes and Green Peas. 
^ Cut the grifties of a breaft of veal ia piecfs, fcald 
tlieoif if you would have them white ; flew them in 
broth with a few flices of lard, half a lemon peeled and 
ilicedi whole pepper and fait, and a faggot of Jweet 
herbs ; when done, wipe them clean, and ferve the 
ftewed peas upon them- You may alfq, when the meat 
is about a quarter dooe^ take it out of the braze,, and 
put it in a flew-pan with ^e.peas, a little butter, par* 
fiey, a little winter favory, ailice of ham, and a fevv 
cabbage lettuces cut fmall ; ddd a little cuUis, and 
/ fiiour ; reduce the fauce pretty thick,., (alt only a little 
before you feive. 

RagooofCalfsFeeK 

Boil the feet, bone and cut the rac^t in flices; browa 
them in tbe frying-pan, and then put them in fome , 
Sood gravy, with muxelsi, truffles, pickled mufhroomSf 
theyolksof four eggs boiled hard, fome fait, and a liitja 
butter rolled in .flour* For a iick'perfoo^.a calfVfejoV 
boiled, with parfley and butter, is efteemed very good.. 
lohaJifV^al. 

Cut your veal into round thick flices, of ,the fize of 
half a crowni and put them into a fauce-pan ivi^th a 

little 
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little gravy; put to It (bine leiuoo-ped cut exceedmgHr 
fine, and a •tea fpocmful cpf iemdn-pickle; put it on the 
fire, and thicken it with butter and Hour; put in your 
Veai as foon-as it 'boils, and jaft before you diflikup^ 
put m a fpo&nft^l of ^reaiB,. and la^ fippett round the 
difh. 

ToyninceVeaL 
Cut your veal in flices,.then cut In little fquareblts^ 
but do not' chop it; put it into a fauce^pan with two 
©r thre« fpoonfuls of gravy,. ?b flice of lemon, a little 
pepper and fait, a good lump of butter rolled in€our>a 
tea fpoonfol of lemon-pickle, and a large fpoonful ofi 
cream ;: keep fhaking it over the fire till it boils, but di> 
-not let it beii above a minute, if you do it will malcd . 
your • meat eat hard ; ptiit fippets round the difh and . 
• fcrve it up. 
. . Ccdfs Chkierlmgs. 

' Clean fome of the largcft of the calfs guts, cut them, 
into lengths proper for puddings, tie one of the -end*- 
dofe, take fome bacon and a calf *s udder, cut it like 
dice, and the fat that comes off the chitterlings; chal^ 
drons blanched and cut alfia; put them into a ftew-pan». 
with a bay-leaf, faltj pepper, fh^lot cut fmall, fpme 
founded mace, atid Jamaica pepper,'with half a pint or 
snore of milk> and< let it juft iimmer; then take off the 
pan, and thicken it with four or five yolks of eg gfe, and- 
fome crumbs of. bread: fill the chitterli rigs with this ' 
mixture, which mufl be kept warm,.and niake the links 
like hogs-puddings, Bftforethey are feat to table, the^^ 
' . ' muft 
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muft be boiled over a moderate fire ; kt them cool in 
their own liquor. They fervc in fummer, when hogs*- 
puddings are not to be had. ^ 

To mahe Calf*s Foot Jelly. * 

Boil two calfs feet in a gallon pf water till it come? 
to a quart, then ftrain it, let it ftand till cold, fkim ofif 
all the fat clean, and- take the jelly up clean. If there 
k any fedimeot at the bottom, leave it ; put the jelly 
Info a fauce-pfen, with a pint of mountain wine, half a 
pound of loafTufar, the juice rffbur large lemons ; beat 
tip fix or eight whites of eggs with a whifk, then put 
lhe«n into a Rtace-^an, andftir all togethisrtift it bofls* 
ttt it boil a few minutes. Have ready a large 'flannel 
bag, pour ft in, it will run through quick ; pour it ill 
again t41l it runs dear ; then have ready a large china 
bafon, with Icmon-pecl cut as^thin as polBble; let thi 
jelly run into that bafon, and the peels both give it a 
fine amber colour, and alfo a flavour ; with a clean 
iilver fpoon fill your fpoon. 

Vml Collops. ' - '" 

Cut tWn fliccs of filht of veal, put them fn a ftew- 
pan, with a little oil or butter, fweet herbs chopped, 
pepper and/alt ; let them catch a Tittle, then add a little 
good broth ; you may add fome good forcemeat balls^ 
cither fried or blanched. If for brown, make a liafon 
with flour and butter; list your collops ftew flowly till 
done. If you want them white, wben ready to ferve, 
add a liafon made of eggs ahd cream, a few bits oC 
Mp&i teitteri and the jutce o£ halC a iempa« 
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Leg of MtU^on a*ki-mode. 

Lard a leg of mutton through and throu^ with large 
pieces rolled in chopped fweet herbs and fine fpices ; 
braze it on a pan of the fame bignefs^ with dices of lard, 
onions, and roots; ftopthe fteam very clofe. When 
.done, add a glafs of white wine, and fift the fauce to- 
ferve it. 

, . To make MutUtt Hams. . ^ 

Take a bind quarter of mutton j cut it like a ham» 
t%ke an ounce of fait petre, a pound of cparfe fugar, a 
pound ofcommotifalt; mix them, and rub your ham, 
lay it in a hoUow tray with the (kin downwards, liaile it 
every day for a fortnight, then roll it in faw-duft, and 
hang it in the wood fmoke a fortnight ; then boil itj 
hang it in a dry place, and cut it out in ra&ers* 1% 
eats better broiled than boiled. 

Mmton th Turtilk wfy^ 

Let the m^at be cut in flices, walk it in vinegar, put 
it in a (lew -pot) with whole pepper, rice, and two or 
three onions ; flew thefe very flowly, and fkim them 
often.. yJhexx ;it i& tender, take 01^ the onions, and put 
fippet* in the dilh under them. ' 

Sh(Mlder of Mutton furprifed^ 

Put a (houlder of mutton, having firft half boiled it, 
into a toffiog-p^xi,^with t^o quarts of veal gravy, four 
ounces ofricci a little beaten mace,, and a tea fpoonful 
of mufhjrQom-povv.der. Stew it an hour, or till the rice 
is enough, and then take up your mutton and keep it 
hot. Put to the rice hatta.pijat of cBcam, and a.pi< 
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of batter rolled 1^ fi^K Th^n ^^te it well« and boil 
it a few minutes. ,^JLay your n^utt^n onjthe difh, and- 
pour your gravy pver it. You may garniih with either 
pickles or barberries, , ^ 

Sholder of button called Hen and Chklienx. 

H^lf roail a .ihouidef , th^n take it yp, and'CutofFdbft. 
l^lad^^t the:fir{l joint, andv both t)ie fiaps, to make the 
blade quite round ; ,fcore ):hf! blade round in diamondst, 
throw; a littJq pepper an(i fait fover it» and fet it in a tia 
qven to broil ; cut the flaps apd the meat off the ihank 
in thin ilices, into the gravy that runs out of the mut* 
ton, and put a little good^rayy to it, with two fpoon* 
iul9 of, walnut ketchup, one. of browning, a , little cayr 
enne pepper, and one or two (halots^ When yoijir mea^ 
is tender, thicken ,it with flour and butter, put your 
' meat in the difh with the gravy, su^d lay the blade oix 
the top, broiled a dark brown. Garniib with greea 
pickles and ferve it up. 

. « Oxfcffd John. 

Take a flale leg of mutton, cut. it in as thin coUopa 
as you .poiTibly can^ take out allf the fat (inews, feaf^n 
them with mace, pepper, and fait, ftrew among them \, 
little flired parfley, thymCf and two or three Ihalots; 
put a good lump of butter into a (lew-pan. When it 
iji hot, put in all collops, keep ftirring then) with a , 
wooden fpoon till they are three parts done,, then add 
half a pint of gravy, a little juice of lemon, thicken it 
with a little fine flour and, butter; let them fimmer fouf 
or five minutes, and they will be quite enough. If yq\|. , 
V ~ let 



let tlicm boU, or have therti read^ bitiloit VduvTanY tlicnf 
they h4U g^w^ hard • ' Serve £hem 'up %ot , with fritJ 
bread cut in dice, over and round thein. 
Mutton Chops in Difgtdfe^ 
Take as many mutton chops as you want, rub them 
' ^ith" pepper, fait, nutmeg, and a Ihtle parffey ; roll each . 
diop in half a (heet of white; paper, well buttered '_6ft 
the infide, rolled on each and clofe. Have Ibm!^ heg's 
^ Itrdt or b^ef drip^ng, boiling 4n ftew-pi^; put in the 
ftea1ts» fty them of a fin« brown, lay them in y^ur difb^ 
and ^avIiiAi with fried parfley ; throw fome all over,, 
^ htv(e ft litftfe good gravy in la cup^ but take c^re you d^ 

BOt 4>reak the paper, n6r have any fat id t4ie difb, bvtt 
ht Hiem be well drained* 

Sheep^s Tongues Rfyal Faflnonn * ' 
Eoil as the former; then land thcra c^ite- through ;- 
ftififiaade th'cto an hour in a little pepper and falJt 
chopped parfley, fhalots and nruiftirooins; put a few 
llices of lard under lid over, ^dd a litrle gravy> aglafs 
6f white WirtCj-wlth a4 1 i-ht (eaf©nlti g'?. Wh^n dbi^e, ta kfr 
eut the fik-s of lar*d, fkin^ the f^aticc', add a little culHs*, 
#r butter rolled in •flour, the juice of »half a lelifion, and: 
fcrvc it upon the tongues. 

• Sheeps^ Trotters fried tn Paftn 
"jThe trotters being firft lirezjcd, or fkwed, bonc'theofc 
«imhout cutting them ; rdl them m good fordemeaft, 
^hcJn dip 'them in thicic batter, made of fiour, wliit^ 
wine, one egg, a little oil, pepper and ft It ; fry them 
tg a good-colour, atxji garniOl with fried parftey. 
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■ i .. .'i .' A LmtA^^^ Mead. ' > 

Boil the head. and*: |)la<i tender,! but do dotilet the 
Hvcr be too much done. - Take the head up» hack it 
crofs and cnofe yrkh^i knife, grate feme nutmeg over ir^ 
and. !ay it in a difh* before a good fite ; then grate feme 
crumbs )pf bread,. fame fweeCJhcrbfi rubbed,- a little let- 
monrpeel chopped, hne, t vety litltleipeppef and fait, and 
bafte it with a little, butter,- theh' throW'S little fiout 
over it» and, jufl as it is done do the fame; ba^ It and 
dredge it. Tate half the li'VCt-,.tbe lights, ^ heart, 
and tongue, chop them very fmall, with fix or eight 
fpoonfuls of giavy, or water ;. fii?fridake feme flour over 
the meat, and fkir it together, ihezi'fiutr in the: gravy or 
water, a good piece ^of butter rolled in &ou2), ^tepper :and 
fait, and what run? from the head in the di& i iiomjier 
all together a few minutes,! and add half a fpooiiful of 
vinegar; pour it into your -dilh, lay tlie head in the 
middle of the mince-n>caJtV have^ ready- the other half 
©r the liver cut thin, with foft»e flicefe qf bacoH broiled* 
and lay round ihe head.' GarniQi the di^ with lemon^ 
and fend it to table. • . ■ ' • — i 

To ferce a Leg of Lamb. 
Carefully take out all the nieat with a fliarp knifei 
and leave the (kin whole, and the fat on* it. M&ke 
the lean you cut out ihto ia ffttcJc-meat thus:-^T6 two 
pounds of meat add two p^^ndfe fctf feefef' futt ihrtpped 
fine, and bcsft it In a marble tmot'tar very fine i takl; 
away all the fkin of the meat and fuet, and then mi:t 
it with four fpoonfuls of grated breads eight er ten 

cloves^ 
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It is a grand bottom difli. It will take four hours maftr 

»Pg- ... •• 

CoUarti Pig. / .r 

Kill a fine young roafling pig, drefs off the hair and 

draw it, wafh it dean, rip it open from one end to 

the other, and take out all the /bonea; rub it all over 

with pepper and fait, a Jittle cloves and mace beaten 

fine, fix fage leaves aad fwee( herbs chopped fmall; rol) 

up your pig tight, and bind -it with a fillet ; fill theppt 

you boil it in with foft water, a. bunch of fwect herbs, 

fome pepper-corns,, fome cloves and nnace, a handful of 

fait, and a pint of vinegar; when the liquor boilg, put 

in youic pig, boil it till it is tender, take it uj>, aod 

y when it is alraoft cold, bind it over again, put it into 

an earthen pan, and pour the liquor your pig was 

boiled in over it, and always keep it covered. When 

you want it take it cut of the pan,'untie the fillet as far 

as you want to cut it, then cut it in flioss, and lay it 

in your difli. Garniih with parfley. . 

To drefs a Pig like a fat Lamb. 

Take a fat pig,- cut of its head, (lit and trufs it up 

like a lamb. , When it is Hit through, the middle and 

Ckinned, parboil it a little, .then throw fome pa* fley 

over it, roaft it and dredge it. Let your fauce be half 

a pound of better, and a pint of crcam^ ftirrij|g.^itaU 

together till il»is fmooth, then pour it over and fend it 

to. table. . . . ,1 

To drefs Eg's PeiUtoes, 

Boil the heart, liver., and lights, a few minutes, (let 

the feet do titt tendei>) ihxti them, take a little of the 

liquor 
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^liquor th'ey werp boiled iit, fome pepper,, fait, and ni£t> •. 

meg, a little'grjited lemon-peel; ftir in the tnince with- . 

.a bit* of butter ^nd flour, Sind give it^a boil up/ Serve 

it \^ith the feet fplit-, Paid on the top, andtoaded fippet^. *• . 
■; ' • to Stiff a Chine of Pork. '-'^ .. ' ;* 

, Take a chine of pork thathas hung. four, or Jve days, 

make four holes in the lean, and ftn£f it tvitJi a litlle>f 

the fat leaf, chopped ve^-y fmaHyfogie parfley, thyme, ♦'•. 

a liUle fagc and ihalot cut very fine, fcafoned with . 

peeper, fait, and mitmtg. It muft be fluffed prefty" 

thick. Have fome good graivy in* the ctlft. For fauce^ 

apple- fauee afnd potatoes. 

• *". ;., : . AHo^'s Heai Be Brawn, /" * ; 

Wafti it welj, boiljit till the bones will'COme out ; 

'when cold, gut the infide of tht.clfeeks together, with. 

fiUt between;, put the ears round the./kles, put' the 

cheeki int^ a 'cloth; ^reTs theta; iixtd a fieve, or any thing 

round,* put* on a- Weight for.fwd days,; have ready a 

• pickle of fait and wat-er, with about a- pint of malt bdijr..^^ 
cd-togetliei'; when cold put in the head. - * . ' 

Mock Brawn, * 

Take two pair of neatVfeet, boil them very tender, . 
and piclc the .flefli entirely from the bones; take the . 
beUy-pi.efie.of pork, boilit till it is near- cpough, then 
. bune.'it, and! roll i\t meat -of the' feet up in. the pork 
.very tighl» tbep takft a ftfor\g; cloth, witfi fome coarfe 

• tape; and roll it rbund vpry tight ; tie it op in a'clbth, 
toil it till it Is fo tender that'a flraw may run through 
it ; let it*l>c h'uhg up id A clotfj tiilit is quite cold> after 

.'• .* .. . •' HC* / ' which 
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Which p\it h into fomc fouling liquor, and keep it for 

ufc; 

Toftew Giblets, 
Scald and clean them well, cut off the bill, divide 
the head, ftin the feet, ftew therti with water, (enough 
for fauce) a fpVig of thyme, fomc whole black ^pepper, 
an;oriion ; let them do till very tender, drain the fauce, 
. add a little ketchup and flour, if the fauce is not thick 
enough. Lay fippets toafted round the difli, 
Turkey in a hurry. 
Trufs a turkey with the legs inward, and flatten it 
as much as you can ; put in a flew pan, with melted 
lard, chopp^ patfley, fhalots, mufhrooms, and a little 
. garlic ; give it a few turns on the fire, and add the juice 
of half a lemon to keep it white ; .then put it in ano- 
ther flew-pan, with flices of veaH one flicctof ham, the 
. jnSifBd lard, an<J every thing as ufed before, adding 
whole pepper and fait; cover it over with flices of lard, 
and foak it about half an hour, on a flow fire-: then add 
a glafs of white wine,, and a little broth, and finifh the 
brazing ; £kim and fift the fauce, add a little culjis to 
make it a liafon, reduce it to a good confiflence^ ai^d 
fcrve upon the turkey. 

To haih Turhy. 
Take off the legs, cut the thighs in two pieces, cut 
off the pinions and breafl in pretty large pieces, take off 
the fldn, or it will give- the gravy a greafy tafle ; put it 
into a flew pan, with a pint of gravy, a tea-fpoonful 
of lembn-picklci a dice off the end of a lemon, and a 

little 
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little beaten mace ; bail your turkey fix or feven mi- 
nutes, (if you boil it any longer it will make it hard) 
'.then put it on your difti ; thiclcen your gravy With flour 
and butter ; mix the yolks oFtivo eggs with a fpoonful 
of thick cream, put in your gravy, (hake it over the 
fire till it is quite hot, but do no not let it boil ; .drain 
it and pour it over your turkey. Lay fippets round, 
fervc it up, and garnilh with lemon or parfley. 
Fowls ftuffed. 
Make a forcemeat with half a pound of beef fuet, as 
much crumb of bread grated fin?, the meat of a fowl 
cut very fmall, beat thefe in a mortar, arid a pound * 
of veal with them, fome truffles, morels, and mufh- 
rooms, cut fmall, a few fweet herbs and parftey fhred 
• fine, fome grated nutmeg, pepper, fait, and grated le^ 
.mon-pcel; bone the fowls, fill them with forcemeat, 
and roafif them. For /fa lice— good gravy, with truffles 
' and raor.els. The fowls may be larded. 
•• • ' .To halh fowls. 

. Cut your fowls to pieces, and put it into fome gravy, 
with a^ little cream, ketchup, or* mufhroom powder, 
grated letfton-peef, and nutmeg, a few oyftersand their 
liquoi:, a piece of butter mifed with flour ; keep it ftir- . 
ring tifl the butter is melted, lay fippets round the 
difti. . . * 

"^ • * ■ .• Tojuw a Fowl 

Trufs a fowl for boiling ; put it in a ftew-pan with 

a piece jDf butter,- chopped parfley, fhalots and-mudi' 

rooms \ foak it on a (low fire about a quarter of an 

.Ha h»ur 
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bour, turniog it often ; then put it in another ftew-p9n 
' £rj[l gafniflied with.flices of veal and ham, and all the 
firft feafonirfg ;■ cover with flices of baton ; foak it &r v 
a quarter »f an bt/ur.* longer, then add a little whole 

* pepper and fait, a little broth and white wine; finifli 
. it 6n a ildw fire, then (kirn and ftrain the braze. When 

read^, a';?d Che fqueze d( a* lemon, end ferve upon the 
fowl, being .well wiped from fat. .• * 

■ !f<) mah ariifctal Chickens or Pigeont, ' 
. Make^ ricfi'forcenjeat with veal, lainb, or chickenSp 
feafoned with pepper, falt,parfley, a fbalot, a piece of . 
./• ' fat bacofii a little butler, and .the yolk o£ an egg ; work • 
it up in 'the fhape of pigeons or chickens, putting the 
foot of the bi-rd you intend it for in the. middle, *fa -as 
» juft'to appear at the bottom; roji the forcemeat very 
..* • well in the yolk of a,n egg, then- in the crumbs of bread, 
lend them to thcoveo, and-b^ke. it a light brown ;*do 
•* not let tbem Jtouch eaclrothjpr-; put them on Hnpla'tefi.; 
\ \vell buttered, as you fend jhcm to the oven*. -.Vou may , 

• -fend them to table dry, or gfavy in. the di(E, juft a& ' , 
, . you, like. • *...*.*'-•" - ' ' . 

.. • • ' 'C/Achffis 'Ftset w'ui ToKtemeai. f ' - ' * 

When you.makea fricafcc^or -any. ^lich thing, * pw- 
' /fcrve' tl^e feet to'rfiate iilik pt Ai* Ifort^ fb-ip oflTihc 
," (lockings b*y fcjiidihg, tie tjiem tfp in a 5'Jind|e,>od ftew^ * ^ 
them in a braze ; bo71 theftT very:^fcn^ei:, with a. little 
feafbningj dry/thtfm in a'^clothj -and- pjiepaTe fucb ^-4 
". fore'emcat as you. tlifnk proper ,.fiH -.i^f) the cfaws \vi^,h. hV 
; Vs^iy iJi?in.jptJ.fpme'bea-te6 e^g3,.Jind cirumb.thcin weJJ; •• 
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Jo it.aTecondtiiney prefe it well on, fry them in plenty 
.of lard, and fcrve them up without anyfauce in the" 
diih, with a heap of fricd'parflcy under them. 

Fowb or chickens fnet make a pretty fecond difh^ 
done -many different ways, cither in a little hjov^n 
faucc, with afparagus-tops, peas, artichoke-bottoms, &g;' 
or in a JFricafee, or white fauice of any kind. ' 
Macedonian Ducks * . ' 

Cut four artichoke bottoms each into pieces, and put 
them into boiling water, with, about a pint of garden.^ 
beans, 'firft fcalded and huikcd*; boil thefe togofhcf till 
almoft done, then drain them^ and put the whole into 
the ftew-pan,- with a good piece of butter, chopped^• 
mufhroorasj a little winter favoury, parfley,- and fhaU 
lots, all finely chopped; add a little flour, twofpoonfuls 
of veal grayy, and a glafs of white wine ; let it (immer 
flowly till all is done; reduce the fauce to a proper con- 
fiftence, and when ready to ferve, add a little cullis, a 
leBon-fqueeze, fait and pepper. Serve this ragoo under 
two ducks, cut into quarters, and brazed in a well fea« . 
Ibned braze, with dices of veal and lard, as ufuai. 
To flew Dueks^ 

Lard three young ducks down each fide the breaft, 
duft them with flour, and fet them before the fire to 
brown; then put them in a lie w-pan, with a quart of 
water, a pint of led winci one fpoonful of walnut ket- 
chup, the fame of browning, an anchovy, half a lemon» 
a cloirc of garlic, a bundle of fweet herbs, cayenne pep- 
pet to your tafle ; kt them flew flowly for half ao hour 
H 3 'or 
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or till they are tender ; lay them on a di(h and keep 
them hot, Ikim off the fat, ftrain the gravy through a 
hair iieve, add to it a few morels an4 truffles, boil it 
quick till reduced to a little more than half a pint,, 
pour it over your ducks, and ferve it up. It is proper 
for a {ide-diih for dinner, or bottom for fupper. 
A pupton of Pigeons. 

Take a favory forcemeat, rolled out like a pafte, put 
it in a butter-difli, lay a layer of very thin bacon» 
fquab pigeons, diced fweetbread, afparagus tops, mufh- 
rooms, cC>cks'-combs, a palate boiled tender and cut ia 
pieces, and the yolks of hard eggs. Make another force- 
meat, and lay over like a pie ; bake it, and when enough 
turn it into a difh, and pour gravy round it. 
Boiled Pigeons and Bacon* 

Take fix young pigeons, wafh them clean, turn their 
legs under their wings, boll them in milk and water 
by themfelves, twenty minutes ; have ready boiled a 
fquare piece of bacon, take ofif the ikin and brown st» 
put the bacon in the middle of your dilb, and lay the 
pigeons round it, with lumps of flewed fpinach; pour 
plain melted butter over them, and fend pariiey and 
butter in a boat. ^ / 

Pigeons in a Hole* 
Pick, draw, and waft, four young pigeons, ftick 
their leg^ in their bellies as you do boiled pigeons, fea- 
fon them with pepper, fait, and beaten mace. Put into 
the belly of every pigeon a lump of butter the fizc of a 
walnut* Lay your pigeons in a pie difh| pour over 

theru 
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tEcm a batter made of jthrec eggs, two fpoonfuls of 
flour, and half a pint of good milk. Bake it in a mo- 
derate oven, and ferve j:o table in the fame dilh. 
To Jtew Partridges » 

Trufs your partridges as for roafting, ftufFthe crawsf 
and lard them down each fide of the bread, then roll 
a lump of butter in pepper, fait, beaten mace, find put 
it into the bellies. Sew up the vents, dredge' them 
well, and fry them a light brown. Then put them 
into a {lew- pan with a quart of good gravy, a fpoonful 
of Madeira wine, the fame of mufhroom ketchup, a tea- 
fpoonful of lemon*picklc, and half the quantity of 
xnnfhroom powder, one anchovy, half a lemon, a fprig 
of fweet marjoram. Cover the pan clofe, and {lew them 
half an hour ; then take them out, and thicken the 
gravy. BoH it a little, and pour it over the partridges, 
and lay ronnd them artichoke bottoms, boiled and, cut 
in quarters, and the yolks of four hard eggs if agree- 
able. 

To halh a PartrUge or Woodcock. 

Cut It up as for eating, work the entrails very fine 
with the back of a fpoon, mix it with a fpoonful of red 
winfrfllie fame of water, half a fpoonful of allegar ; ciit 
an onion in dices, and pull it into rings; roll a little 
butter in floui", put them ^11 in your toffing-pan, and 
ihake it over the fire till it boils, then put in yoqr bird, 
and when it is thoroughly hot, lay it iin your difb, with 
(ippets round it; {Irain the fauce ov^r the partridge, » 
and lay the onions in rings. It is a pretty corner dilh 
for dinner or fupper, 

H4 ... To 
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Take a pheafiUit ajad fteW it in veal 'gravy r ta^ 
artichoke bottoms parboiled, fotne-^^hefauts rqaftfid and 
blanched. When ycur j^i eafant is enough, (but it muft 
ftcw till there is juft enoiigh for fauce, then ikirn it) 
put in the- chefnuts arid artichoke bottoms, a little 
beaten n^acTTf pepper and fait enough to fcafcn it, and 
a glafs of white winCr If you do not think it thick 
enough, thicken it with a. little piece of butter roUcd 
in flour. Squeeze in a little lernon, pour the faucc 
over the pheafant, and have fomt force-meat balls fried 
and put into the difh. 

N. B. A good fowl- will do full as well, trufled with the 
head on like a pheasant. You raay fry faufoges in- 
flead .of force-meat Balls, , , ..!-*':. 

T'/'tf general metP,od of drejpng Plovfirs-,,. ;- • ■ - . 

Green plovers roaft like a woodcock, without draw- 
ing; and the trail to run upon a toaft jr-with good 
gravy for fauce. Grey plovers fhould be ft^wcd :— » 
Make a forcemeat with the yolks of two hard eggs 
bfiiifed, fomc marrow .cut fine, artichoke bottoms cut 
fmall, and fwcet herbs, feafoned with pepper, :fa It, and 
nutmeg. Stuff the birds, then put them into a fauce- 
pan with fome good gravy (juft enough to cover them) 
a glafe of white wine, and a blade of mace. Cover 
them ddTc, and let them He W very foftly till they are 
tender., Then take up the plovers, lay them in a difh, 
keep tJiem h9t, put a piece of butter rolled in flour. to 
thicken the- fauce;- let it boil till fmooth, fqueeze into 
^^ta little lemon, flcim.U cleani and pour it over them. 

: ■,■'■ .OF 
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OF TURTLES AND MOCK TURTLES, ' 



To drejia Jurik the Wtjt Indian way* 

TAKE thd iifril^out.ofth^ water the nighrbefgrc 
you drefa it, and lay it on its back. In the 
morning cut its bead •off, and han^ it up by its fain4 
iins for it to bleed till the blood is <all out ; then cut 
the callapee, which is.the belly, round, and raife it up; 
cut as much meat to it as you c^n; throw it into 
fpring water with a ]ittle fall, cut th^ {Ins off, and Tcald 
them with, the head; take off all the fcales, cut all the 
whfte meat out, and throw it into fpring water and 
fait; the guts and lungs muft be- cut out. Walh the 
lungs very clean from the blood, then take the guts, 
and maw-and flit them open, wafli them very clean, 
and put them on to boil jn a large pbt of water,, and 
boil them till they are tender. Then take off the in- 
fide fkin, and cut them in pieces of two or three ift- 
ches long. Have ready- a good veal broth, made as 

- .fyllfwi^t 
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follows: —Take one largej or twofmall knuckles of . 
veal, and put them on in threcgaltens of water; let k 
boil, fkim it well, feaibn with turnips, onions, carrots, 
celery, 'and a good l^fge bundle of fweet herbs ; boil . 
It till it is half wafted, then ftrain it off. Take the 
fins and put 'them in a ftcw-pan', cover them with veal 
broth, feafon with an onion chopped fine, all forts of 
fweet herbs chopped very fine, half an prince of cloves 
and mace, half a nutmeg beat very fine ; ftew it very - 
gently till tender ; then take the fins out, and put in 
a pint of Madeira' wine, and ftew it for 'fifteen |ini- 
nutes. Beat up the whites of fix eggs with the juice 
of two lemons, put the jiquorin and boil it up, run it 
through a flannel bag, make it very het, wafti the fins 
very clean, and^utthem in, ' Take a piece of butter 
and put at the bottom of a ftew-pan, put your white 
meat in, and fweat it gently till it is almoft tender* 
Take the lungs aridJieart, and cover them with veal 
broths with an onion, herbs, and fpice ; as for the fin» 
ftew them till tender; take out the lungs> ftrain tho 
liquor off, thicken it, and put in a bottle of Madeira 
wine, feafop with cayenne pepper and fait pretty high ; 
put in the lungs and white meat, ftew them up gently 
for fifteen minutes; have forae forcemeat balls, made 
out of the white part inftead of veal, as for Scotch 
collops. If any eggs, fcald them ; if not, take twelve 
bard yolks of eggs, made into egg balls. Have your 
callipafh^ or deep fliell, done round the edges with 
. pafte. 



, . . •• €> TURTLE*. 1^5 

paftcr feafonit in the Infide with cay^nc pepper and 
falty and a little Madeira wine; bake it half an honr, 
then put in the lungs and white meat, forcemeat, arid 
eggs over, and bake it half an hour. Take the bones 
and three quatts.of veal brotbr feafoned with ah onion, 
a bundle of fweet herbs, two blades of mace ; (lew it 
an hour, ftrain it through a fieve,' thicken it with, but- 
ter and Hour; put in half a pint of Madeira wine, fie'w 
it half an hour ; feafon with cayenne, pepper and fait, 
to your Hkrng. *This is theXoup. . Take the callapcc, 
run your knife between the meat and fhcll, and fill 
it full of forcemeat ; feafon it all over with fweet herbs 
chopped fine, a' fbalot^chopped, cayenne pepper and 
fait, and a little Madeira wine ; put a pafle round the 
edge, and bake it an hour and a half. 'Take the guts 
and niaw, put them in a ftew-pan, with a little broth, 
a bundle of fweet herbs, two blades of mace beat fine; 
thicken with a liitle butter rolled in fiour, flew them 
gently for half an houi', feafon with cayenne pepper 
and fait, beat up the yolks' of two eggs in half a pint 
'of cream, put it in^ and keep flirring it one Way till 
it boils up, then difib them upas follows: 
CALLAPEE. 
FRIGASEE. ' SOUF. . FINS. 

CALLAPASH. 
The fins eat fine, when coldj put in the liquor. 

- H $ To 
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• *^" * .*'To'irefs.aModtturlle^ ,\' V ' '^ 

Take the hrgeft calfs fewd ytou ca« get, with the ftiir . . "' 'f 
*.. , on, put jtiiifcaldingVater till yoii find the hairWrl! 4 

• .' * "come offi clean it Well, **wafh it ill. waxm* water, aind H 

» fcoil it three quarters oFan Konr,*- Then* take it dut of - ',;•..! 
' • .the water^ and flit it down fhe face, cut-off all the .mcai • * * -j 
along with the ikin as elcan frqm jhebone as you can, 
f: I •:.••. and be«areful you da not break the ears off. .Lay it 
K . : /^nVflat difh,.ftuff the . ears J^ijh fgrcemear, and tic- ...; 
f 'tHim (0und with cloths.. I'ake the' eyes 6«r, ^od pick* *.* /* 

' aU.theTe'ft of the meat clean froni the feqne, put.it in a* " ' 
-^^ toffing-pan, with the niccfLjand fatttff part qf anothcj: . 
: xalf 9 head, without the fkih on, boiled as long as the. . 
] '} above, and three quarts of veal gravy. Lay tHe fkin- 
iri tbepan\.on thc'ipeat, witbthe fiefh fide uj^ cover 
thtf , pan clofe, and kt it Hew over ^ moderate ficQ one 
hour ; then put iij three fweelBrcads fried a little browir; . . 
one ounce of ft«3rels, one Ouncef of truffles, five ahi- 
cfcoke bottoms boiled, ane anchovy boned and choppec^ . , 
fmall, a fpoonful'of cay'eRile pepper, a little fait, hai£ .' 

M lemon, three pi»ta of Madeira wine, twomeat^fpobn*'. 
fuls df mufhroora' ketphup, one^ of lemon -pickle, and 
half a pint of nwlhrooms. Let them ftew flowly 4?alf .. \ 
an hour Ibngcr, and thicken it with fiopj and: butter* * ^ 
Have ready the yolks of four eggs boiled hard, and th^ 
■ brains -of both heads boiled t^.cut the brawns the ^fize of - 

nutmegs,, and make a rich "forcemeat, fprea'd it on the 
^ul of a leg of veal, roll'tfit up, and'boif it^in a cloth- 
one hour. When boilfid,, cut it in three pans,. the initf- •• 
'.. '* .; ' *dJft 



/ die the largeft^ then tal(ft,up'lhe'mieat into the difhi ' 
• and lary* the head ^v^r itS-^tk th|r .ikin fide upland put 

' the 'largeft piec!c oi^ f<ircepaf^t between the cars, tind 
inak^'the top b|; th^peirt to- meet round it, (this -is 

'■ caH«3 -thc'crowii of '•lhe*»iirfte)'!ay;the oth^ flices of ' 

\ ihe forcemeat oppofife .u^ .ca<jH Mother, at the narrow end, 
and lay a few of the truffles^ ' morels, brains,*muih* - 
roomsy eggs, and artichoke -bottoms \ipo'h the face, and 

• ; fo.und it; ftrain .the gravy boiling' hot upon It, fie as- * 
J quick iri/diihing it upas poffiblc, for it foon grows 

• * cdd. . *• '" .. ;..., '.^ . • 
• ■ . . w . Mod iiirtkfrojnCalfsf'e^. 

Provide two calves feet and one chicken;. cut them * 
into pieces 'of a proper -fiz/j for a fricafce ;. make the 
'feafonmg with* three large onions, a large -Handful of 
parjicy, and a few fweet herjbs,*>hop them altogether, 
then feafonlthe meat^ Let the feet ftew two hours and 
a i^alf in thrpe quarts of water ; then put in the chicken ; . 
Jet it ftew iialf an hour.- * Thei) take the juice of twa 
lemons, a tca-cupfuil of Madeira wine,- fojne cay<;nne 
; .pfepper ; put that iii laft. Let it ftew all together half 
an hour, and ferve ft upip.a foup difh. 

• . forcemeat balls of veal may belaid on the top, aod * 
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ELEGANT SMALL SAVOURY DISHES OF 
VEGETABLES, FRUITS, &c^ 



Tofry ArtichphJBottcms. 

HAVING blanched them, in water, flour and fry 
them in frefh butter. Lay them m a difh, and 
and pouT melted butter over them* Or you may put 
a little red- wine into the butter, and feafon with nut* 
meg, pepper, and fait. 

To fry Celery. 
When boiled, dip it in batter,fry it of a: light brown 
in hog*S'lard, put it on on a plate, and pour melted 
but ter oyer it. 

Tojlew Mufhroomi. * ' , 

Firft put your muflirooms in fak and water, 'then 
wipe them with a flannel, and put them again in fait 
and water ; then throw them into a faucc-pan^by them- 
felves, and let them boil up as quick as poflible; then , 
• put in a little cayenne pepper, and mace : let them 
flew in this a quarter of an hour, then add a tea-cup full 
of cream, with a little flour and butter thc.iize of a 
walnut. Serve them up as foon as' done. 



SAVOURY DISHES OF VEGETABLES. ' ' 1^$' 

Stewed Peas and Letluce, 

Take a quart of green peas and two large cabbage let- 
tucesj cut fmall acrofs, and wafhed very clean; put 
Ihem in a ftew pan with a quart of gravy, and ftew 
them till tender; put in fome butter rolled in flour; 
feafon with pepper and fait. When of a proper thick*- 
fiefs difh them up. 

N. B. Some like them thickened with the yolks of 
four eggs; others prefer an onion cho^^ed very. fine, 
and ftcwed with them, with two or three ralher:s of lean 
ham. 

7o rag9o AJparagus. 

Scrape and cleari tioe hundred grafs, and throw them 
into TColdT water ; then cut as far as they are good and 
green, and take two heads of endive, clean picked and 
wafhed, and cut very fmall; a young lettuce cleankwafh- 
ed and cut fmall^ and a large onion peeled and cut 
fmall. Put a quarter of a pound of butter into a ftew- 
pan, and when it is melted, throw in the above ingre-* 
dicnts. Tofs them about, and fry them ten minutes; 
then feafon them with a little pepper and fait, (hake in 
a little flour, tofs them about, and pour in half a pint 
of gravy. Let them ftew till the fauce is very thick 
and good, and th^n pour all into. the difh. Qarui&N 
with a few of the little tops of the grafs. 
To ragoo Cauliflowers. 

Take a large cauliflower, or two fmall ones, pick as 

if you intended them for pickling ; ftew thjem till they 

are enough in a rich brown cullis, fcafoned with pepper 

6 and 
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. apd fait; -put them in a difli, and pour the cull is over • 
. them. Boil fome fprigs of the cauliflower very whke^ 
. and lay tound then>, 

. . •' • To h-oil Potatoes, • . . * • 

* Boil thern, thon peel them, cut them in two, jand 
broil the'iii till they are brown on both fides; th^n lay 
them in the plafe or difli» and pour melted butter over* 
them, • ' * . - 

Tofij^Thtatoes*' ■ ' ^ 
Cut' yoyr potatoes into thin flices as large as a crown- 
piece, fry th^m .brov:n, lay them in a plate or difli^ 
pour melted bu.tter, lack znd (iig^ar over them. Thefe 
make a pretty corner plate^ . . • . 
To maJh'Potat^ef. 
Boil them, p^el theni, and put them into a fiaace* 
pan; ma(h them well, and piit a pint of milk to twa 
pounds of potatoes; add a little iak^'Air them well 
.together, and take car^ that they do* not ftick to the bot- 

* torn ; then take a quarter of a pound of butteti ilir it 
in, and fer\e it up. . 

Tojcottop Potaioefm 
•Having firA boiled your potatoes, beat them fine ia 

• a bowl with good cream and a lump of butter' and fait ; 

put them into fcollop (hells, make them fmooth on th^ 

top, fcorc-thera with a knife, lay thin flices of butter. 

on the top of them, put them in a dutch oven to brown^ 

befpre.the fire. ' Three fhells is Jufl^cient for a difb. * 
» . 



SATOUIlV DUHES Of VEGETABLM** .;^/26l'.^' 

Eggs and Broccoi, . • - . * - 

Boil your broccoli .tender, ohitxying to fave^a larg.e . 
bunch for the .middle, ^nd fix or eight little thick fptigk .• 
to liick round. Toafi. a bit of bread as large as you^* . ' 
would. have it for your dilh or butter- plate. Butter- 
fopie eggs thus :— take fix eggS, or as many as you have 
occafion for^ beat them well, put .them into a fauce-pan . 
with a good piece of butter, a little fait; keep beating 
them with a fpoon till tbey are thick enough, then pour 
them on the toaft.'* Set ther largeft bunch of broccoli in . 
the middle, and the other little pieces round and about, 
and garnifh the difh with liltle fprigs of broccoli. This 
is a pretty fide difh, ot a corner plate. 

■ ^0 'broil Eggs, 
Cut a toaft round a quartern loaf, brown it, lay it in 
your dilh, bu'ter it, atid very carefully break fix or 
eight eggs on the toafl. Take a "red hot IhoYcl and hold 
it over them. When they are done, fqueczc a Seville 
oTange over them, grate a little ujitmeg over it, and 
ferve it up for a fide plate. Or you may poach your 
eggs, and lay them on a toaft; or toaft your bread 
crifp, and pour a little boiling water over it. Seafon it 
with a little fair, and then lay your poached eggs on it. 

Spinach and Eggs, 
Pick and wafh your fpinach very clean in fevcral 
.waters, put it into a faucepan with a little fait ,' cover 
it clofc, and fhake the pan often. When it is juft ten- 
der, and whilft it is green, throw it into a fieve to drain ; 
hy it in your difh. Have ready a ftew-pan of water 

boilingi 
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boiling, and break as*raany€ggs into cups as you ^ould 
poach. When the water boils, put in the eggs ; have 
an egg nice ready to take them out with, lay them on - 
the fpinach, and garniQi the difli with orange cut inte^ 
quarters, and melted butter in a cup, 
Egp with Saujages* 

Try fome faufages, and then a (lice of bread ; lay the 
faufages on the bread, with a poached egg between each 
link. If the toafl is too (Irong fri6d,- butter it a little. 

The common way of drefiing eggs-is to poach thern^ 
and ferve them on a buttered^ toad, or on ilewed fpi*^ 
nach or forrcK 

To poach Eggt mth Toafiu 

Pour your water in a fiat bottomed pan, with a little 
falL When it boils, break your eggs carefully in, and 
let them boil two minutes ; then take them up with an 
egg fpoon, and lay them on buttered toads* 
To bake Pears^ 

Pare them, cut them, in halves, and core them ; then 
put thsm into an earthen pan with a few cloves, a little 
water and red wine, and about half a pound of fugar 
to fix pears; bake them in an oven^moderately hot, 
then fct them over a flow fire ; let them (lew gently ; cut 
in a lemon-peel in fmall flireds. If the fyrup is not 
rich enough, add more fugar. 

To ftew Pears in a fauce-patu 

Put them into a faucc-pan with the ingredients men* 
tioned in the preceding article, cover them, and da 
them over a flow fire. When they are enough, take 
them off; add a pennyworth of cochineal bruifed very 
fine* 
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OF PICKLING. 



fABLtMINARY OBIBRVATIONI OH PlOXLtNo; 

THE geneml knowledge of pickling ii very elTential 
in a family, but it is to be lamented, tkat the 
health of in4ividuals is often endangered, merely to 
gratify the eye. Things known to be pernicious, are 
frequently made ufe of, in order to procure a bright 
colour iotj^ article meant to be pickled. It is indeed 
a commcAi ^ra (Slice to make ufe of brafs utenfil^^ that 
the verdigrife extraAed from it may give an additional 
tint to all the pickles intended to be green ; not con- 
iidering they are communicating an abfolute poifon to 
jthat whioh they arc preparing for th^ir food. 

5uch inconfiderate proceedings, it is hoped, will 
hereafter be avoided, efpecially as there isnoncceffity 
for having rccourfe to fuch pernicious means, when 
thefe articles will become equally green, by keepings 

them 
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^^* tiiem of a proper, heat, upon -the he^rtbt-frithout the « 

" . Ticfp of brafs or vcrdigrife of any kind. It is therefotfe -• 

t. highly proper: to' be very particuIi.D in keepiog the 

• pickles, from' (bch thTngs, and to follow ftfiAly the di-- 

: redlions of your receipts, given tvith refpedl' to all kinds 

of pickles^, which are greened only' by pouring your 

• vinegar hot upon them, and it will keep them a long 

. time. * • - . • ... 

• Stone jars are the mofl propcrfor. all forts of pickles, 
for though tJicy are exfJenlivc in the firft purchafe, yet 
they will, in the end, be- foiind much cheaper thao 
earthen veflcls, through which, it has been found by 
experience, felt and vinegar will penetrate, efpecialiy 
when put in hot. 

Be careful never to put your finders in to take the 
pickles out, as it will fpoilthem; but always makeufe 
of a fpoon on thofe occafions. 

To pickle Cucumbers. 

Let your cucumbers be as free from fpots as poflible, 
and take the fmalleft you can get. Put them into 
ftrong fait and water for nine or ten days, or they wili 
become yellow ; and ftir them at lea ft twice a day or 
they will grow foft. Should they become perfectly yel- 

* low, pour the water from them, and cover them with 
plenty of vine leaves. Set your water over the fine, 
and when it boils, pour it upon them, and fet them 
upon the hearth to keep. warm. When the water it 
almoftcold, make it boiling hot again, and pour it upon 

' them. Proceed in this manneri till you perceive they 

arc 
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ire.of a finegreen> which they will b^ in {our or five . '•' 
times. Be careful to keep them well -covered with. . * 
vine leaves, with a cloth, and dilh- over the top,,to.ke^p .. 
in the fteam, which will help to green therathe foonoiy ;, \^ 
When they arc greened, put them, in an hair fifeve to -/. ; 

.drain, and then make the following pickle for them :-*/.- 
To every two quarts of white wine Vineg;ar, put half- 
an ounce of mace, ten or twelve cloves,- an ounce of '. 
ginger cut into fllces, an ounce of black pepi>erVahd a- . 
handful of fait. Boil them a 11.- together for five minutes, 
ppur it hot upon your pickles, and tie them down with * 
a bladder for iife. ■ You ma^y pickle them with ale, 
alc-^vinegar, or diftilled vfnegar ; and yoU may add 
three or four cloves of garlic or flialots, 
. To pickle Cucumbers in Jlices* 
Take fonie large cucumbers before tbey are t.oo ripe, 
flice them of the thicknefs of crown pieces in a pewter 

*, diflv; to every twelve cucumbers flice two large onions - 
thin, and fo^;<pn tiJil you have, filled the diOi, with a 
handful of -fait* between, every row; then covet them 

• with -another pewter difh, a nd, let them ftand twenty- 
•feiur hours; then put them into af cullender, and let 
them drain well. Put them in a jar, cover them over * 
"with wine vinegar, and let them (land four hours; pour 
the vinegaf iwrn them into a copper fauce-pan, an.d ' 
boil it .with a little i^lti ^ut to the cucumbers a little 
mace, a little whole pepper, a large race of ginger fliced, 

• and then poiir tlie bpiljng vinegar on. Cover them 

'. • clofc •' 
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clofe, and when they arc cold, tic them down. They 
will be firt to eat in two or three days. 
To pickle Mangels. 
Cucumbers ufed for this purpofc muft be of the 
largefi fort, and taken from the vines before fhey are 
too ripe, or yellow at the ends. Cut a piece out of the 
fide and take out the feeds with an apple fcraper or m 

tpa-fpoon. Then put them into very (Irong fait and ■ 

water for eight or nine days, or till they ^rc very yel- 
low. Stir them well two or three times each day, and 
put them into a pan, with a large quantity, of vine 
leaves both over and under them. Beat a little roach 
allum very fine, andput it into the fait and water they- 
came out of. Pour it on your cucumbers, and fet it . 
upoii a very flow fire for four or five hours, till they- 
are prety green. Then take them out, and drain them 

in a hair lieve,and when they are cold, put to them a 

• 
little horfe-radifh, then muftard-feed, two or three 

heads of garlic, a few pepper-corns, a few green cucum- 
bers fliced in fmall pieces, then horfe-radifh, and -thie 
fame as before mentioned, till you have filled them* 
Then take the piece you cut out, and few it on with a 
large needle and thread, and do all the reft in the fame 
manner. Have ready tflfr following pickle :— To every 
gallon of allegar, put an ounce of mace^ the fame of 
cloves, two ounces of fliced ginger, Jamaica pepper and 
black pepper, three ounces of mufiard-feed tied up in a 
bag, four ounces of garlic^ and a ftick of horfe-radifh 
cut in flices. Boil them five minutes in the allegar^ 

then 
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tLeq pour it upon your pickleS| tie them down^ and 
ieep them for ufe. 

To pickle Onions, 

Take fome fmall onions, peel them, and put them . 
into fait and water ; fhift them once a day for three 
days, then fet them over th? fire in milk and water till 
itady to boil ; dry them, pour over them the following 
pickle, when boiled and cold:— Double diftilled vine- 
gar, fait, mace, and one or two' bay-leaves; they will 
not look white with any other vinegar. 
' To pichle Walnuts hiach. 

Your walnuts fhould be gathered when the fun is ho^ 
upon them, and always before the fhell is hard,, which 
may be eaiily known by running a pin into them ; thep 
put them into a ftrong fait and water for nine days ; 
flir them twice a day, arid change the fait and water 
every three days ; then put them in a hair fieve, and 
let them ftand in the air till they turn black ; then put 
them into' ftrong ftone jars, and pour boiling allcgar 
over them ; cover them up, and let them Hand till they 
are cold, then boil the allegar three tiivxe^ more, and 
let it ftand till it is cold betjveen every time ; tie them 
down with paper and a bladder oyer them, arid let them 
ftand twg months ; then take them out of the aliegar, 
and make a pickle for them. To every two quarts of 
allegar, put half an ounce of. mace, half an ounce of 
cloves, one ounce of black pepper, the fame of Jamaica 
pepper, ginger, long pepper, and two ounces of common 
fait ; bojl it ten minutes, pour it hot upon your wal* 
nuts, tie them down with a bladder and paper over it* 
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^ Jo lichle Walnuts green. \ . 

Take the largeA double or French walnuts, before the 
fhells are hard, pare theni very thin, and put them 
into a tub of fpring water £is they are- pared ; piit to 
them, if there are- two or three hundred nuts, a pound ' 
of bayt-falt ; leave them in the water twenty*four hours,' ' 
then put them into a ftone jar, a layer, of vine-lea vps, 
and a layer of walnuts; fill it up -with cold vinegar, 
and when they have flood all night, .pour the vinegar . 
from them into a copper, ^ith a good quantity of bay ' 
fait; fet it upon the -fire, and lei it boil, then pour it 
*hot on the nuts; tie them over with a .woollen cloth, 
and let them ft^nd a- week ; -then pour that pickle from * 
them, rub the nuts clean with a piece of flannel, and. 

^ put them again into the jar, with vine leaves, as before 
mentioned; boil frefh vinegar; to every gallon of vi- 
negar, four or five pieces of ginger, a quarter of an ' 
ounce of cloves, a nutmeg fliced,. a quarter of an ounce 
of mace, and the fame quantity of whole black pepper; 
pour the vinegar boiling hot -upon .the walnuts, and 
cover them with a wollen cloth ;''Iet it (land four or five 
days, and repeat .the fame four or five times. Whte , 
the vinegar is cold, put iq half a pint of muftard-feed, 
a ftick of horfe-r-adiOi fliced ; tie them down ^with a 

.'bladder, amsl thca with. leather; they- will bfc fit' lo eat.- 
in three weeks; * If thiy axe intended to be kcj^t^.the 
vinegar muH not be boiled, but then they will not be 

. teady ufcder fix monlMl * * . ' ' 
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To pickle French Beofis^. 

Pour a boiling hot wine over your French beans,* and 
covet them clofe ; the next day drain them and dry 
them ; therr pour over them a boiling hot^ pickle of 
white wine vinegar, Jamaica pepper, black pepper, a 
little macC) and ginger. Repeat this for two or three 
days, or till the French beans look green. ^ 

Red Cabbage, 

Slice yotar cabbage crofs ways, put it on an earthen 
difh, and fprinkle a handful of fait over it. Cover it 
with another difh, and let it^ftahd twenty*four hours ; 
then put it into a cullender to drain, and lay it in your 
jar. Take white wine vinegar enough to cover it, a 
little cloves, mace, and allfpicc. Put them in whole, 
with a little cochineal bruifed fine. Then boil it up 
and pour it either hot or cold on your cabbage. Cover 
it clofe with a cloth till it is cold, if you pour on the 
pickle hot, and then tie it up clofe, as you do other 
pickles. 

Mujhrooms, 

Take the f ma Heft mufhrooras you can get, put them 
into l\)Ting water, then rub them with a piece of new 
,flannel dipped in fait, and put thep into coldfpiing 
i^ater as, you do them, to keep their colour; then put 
them into a fauce-pan, throw a handful of fait over 
them, cover them clofe, and fet them oyer the fiie four 
or five minutes, or till you fee they are thoroughly hot, 
and the liquor is drawn out of them ; then lay them 
I ^between 
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between two clean cloths till they are cold, then put 
them into gl a fs. bottles, and fill them up with diflilied 
vinegar ; put a blade or two of mace, and a tea-fpoon- 
ful of good oil to every bottle^ cork them up clofc, and 
fet them in a cooh place. 

If you have not any diftilled vinegar, you may ufe 
white wine vinegar, or eyen allegar, but it niuft be 
boiled with a little mace, fait, and a few dices of ginger; 
it muft be cold before you pnur it on your mufhrooms. 
If your vinegar, or allegar, is too fliarp, it will malce 
your muflirooms foft ; neither will they keep fo long^ 
er appear fo white. 

Take the largeft and clofeft you can get ; pull them 
. ^ into fprigs, put them in an earthen difh, ^nd fprinkle fat 
over them. Let them (land twenty-four hours to draw 
out all the water, then put them in a jar, and pour fait 
and water boiling, over them ; cover them ciofe, and 
let them ftaxid till the next day; then take them out, 
and lay them on a coarfe cloth to drain; put them 
into glafs jars, put in a nutmeg diced, and two or three 
blades of mace in each jar. Cover them with diftilled 
vinegar, and tie them down -wUh a bladder, and over 
that a leather, Thej'will be fit for ufe in a month. 
Capers. 
Thcfe:?re the only flower- buds of a fmall fhrub pre- 
fer ved in pickle. The tree which bears capers is called 
t the caper- fhrub, or bufh. Ic is common in the weftem 

if' ppu of EuiTpe. We have them in fome gardens, but 

f Touloa 
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Touldrr^s the principal place for ca|)ers. We have 
fome from Lyons, but they are flatter 'and lef> firm; 
and* fome come from Majorca, but they are fait and . 
•difagrceable. The fineft flavored are from Toulon* 
They gather the buds from the blofloms, before they 
are open, then fpread them upon the floor in a room 
•where no fun enters, aiid there let them lie till they . 
begin to wither ; they then throw thcip into a tub of 
iharp vinegar, and, after three days they add a quan- 
tity of bay fait. When this is diifolved, they are fit , 
for packing for fale, and are fent to.all parts of Europe* 
The fineft capers are thofe of a* moderate fize, firm, 
and clofe, and fuch as have the pickle highly fiavour- 
«d ; thdfe which are fdft, flabby, and half open, are of 
little value. 

SampMreZ^ 
■ Take the famphire that is green, put it into a cleaa 
pan, and throw over it two or three haridfuls of fair, 
then cover it with fpring water. Let it lie twenty four 
hours, then put it into a clean fauce-pan, throw in a 
■handful of fait, and cover rt with good vinegar. Cover 
the pan clofe, and fet it over a flow fire. Let it fland 
till it is juft green and crifp, and then take it off at " 
that moment ; for if it ftiould remain till it is foft it 
•will be fpoiled. Put it in your pickling pyt, and cover 
it clofe. As foon as it is cold, tie it down with a blad- 
der and leather, and keep it for ufe. Or you may 
keep it all the year in a very ftrong brine of fait and 
water, and throw it into vinegar juft before you ufe.it. 
1 2 B^d 
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Beet Rootf. 
Beat-roots, which are a pretty garniCh for made 
• dtfties, arc thus pickled; — Boil them tender, peel them, 
and, if agreeable, cut ^them into fliapcs; pour over 
them a hot pickle of white wine vinegiair, a little pep- 
per, ginger, and horTe-radifli fliced^ 
Barberrie2' 
Let your barberries be gathered. before they are too 
ripe ; take care to pick out the leaves and dead (lalks, 
and then put them it^to jars, with a larg» quantity of 
ftrong fait and water, and tie them down with a 
bladder. . . 

N. B. When you fee a fcum over your barberries, 
put them into frefh fait and water; they require no 
vinegar, their own fharpnefs being fufEcient to keep 
them. 

Codlings. 
Gather your codlings when. they are about the (izeof 
a large French walnut, put a quantity of vine-leaves 
in the bottom of a brafs-pan, and put in your codlings; 
cover them well with vine-leaves, and fet them over a 
very flow fire till you can peel the (kins off; then take 
them carefully up in a hair (ieve, and peel them with 
a pen knife, and put them into the fauce-pan again, 
with the vine-leaves and water as before ; cover them 
clofe, and fet them over a flow fire till they are a fine 
green ; then drain them through a hair fieve,,and when 
they are cold, put them into diftilled vitiegar ; pour a 

little 
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little meat -oil on the top, and tie them down with a 
bladder. 

Indian Fie lie, or Peccadillo. 

Quarter a white cabbage and cauliflower ; take alfb 
cucumbersy melons, apples, French beans, plumbs, all 
or any of thefe; lay them on. a hair iieve, ftrew over a 
large hadjaful of fait, ffet them in the fun for three or 
four days, or till very dry.. Put them into a (lone jar 
with the foHowing pickle:- Put a pound of race ginger 
into fait and water, the next day fcrape and llice it, 
and dry it in the fun; Rice, fait, and dry, a pound of 
garlic; put thefe Into a gallon of vinegar, with two 
ounceis of long pepper, half an ounce of turmeric, and 
four ounces' of miiflard-feed bruifed'; flop the pickle 
clofe, them prepare the cabbage, &.c. If tbe fruit is 
pQt in it muft be green* 

N. B, The jar need not ever be emptied, but put in 
the things as they come into feafon, adding fre(h vine* 
gar. 

ArticJxih Bottoms. 
Take fome artichokes, and boil them till you can 
pull the leaves off, then take off ihe chokes, and cut 
them from the ftalk ; take great care that you do not let 
the knife touch the top ; throw them into fait and water 
for -an hour, then take them out, and lay them on a 
cloth to drain ; then put them into large- wide-mouthed 
glafles, put a little mace and (liced nutmeg between; 
£11 them either with diililied Vinegar, or fugar, vinegar, 
I3 • a'li 
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a lid fpring water; cover them with mutton fat fried» 
and tie them down witti a bladder and leather. 
NafturttumBiids* 
After the bloflbras are gone off," gather the little 
knobs, and put them into cbld fait and water; (hift thcro 
once a day for three fuccefiive days, then make a coid 
pickle of white wine vinegar, a little white wine, {haJot» 
pepper, cloves, mace, nutmeg quartered, and horfc* 
radiih. Put in the buds. 

Ovionu 
Take a fu%ient number of the fmallefi onions you 
can get, and put them into fait and water for niiiQ 
days, obf<^rving to change the water every day, jThen 
put them into jars, and pour frefh boiling fait and watcv 
' over them. Let them ftand clofc covered till they aro 
cold, then make lome more fait and water, and pour it 
bailing hot upon them* When, it is cold, put your 
onions into a hair fieve to draifi, then put them int^ 
wide-mouthed bottles, and fill them up with diftilkd 
vinegar. Put into every bottle a fKce or two of ginger, 
91 blade of mace, and a large tea-fpoonful of eating oil, 
which will keep the onions white. If you like the tafle 
•f bay leaf, you ms^y put one or two into every bottle, 
and as much bay^falt a« will lie on^ a fix-peace, Corl^ 
them well up. 
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OF POTTING. 



ALL potted articles (hoald be well covered with 
butter before they are fent to the overi ; it is alio 
vexj neceflary to tie them over with ftrong p^per, apd 
to bake them well. When yoar meat i» taken from the 
oven, pick out all the fkins quHe clean; and drain the 
mcaft from the gnvy, otherwife the ikins will appear as 
Uemifhes, and the gravy will Toon turn it four. Let 
your feafoning be well beat before you pat in you? 
ineat^ and put it in by degrees as you are beating.--* 
Preis your meat well when you put it in youi pots^ and 
let it be quite cold before the clarified butter is poured 
over it. 

To pot Beef. 

Take half a pound of brown fugar, and an ounce of 

falt-petre, and rub it into twelve' jiounds of beef. Let 

it lie twenty-four hours ; then u-afli it clean, and dry 

k well witka cloth. Seafan it to youi taile with pep* 

ii P«r» 
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per, fait, and tnace, and cut it into five or fix pieces. 
Put it into an earthen pot, with a pound of butter in 
lumps upon it ; fct it in an oven hot, and let it (land 
there three hours; then lake it out, cut out the hard 
outiides, and beat it in a mortar. Add to it a little 
more pepper, fait, and mace. Then oil a pound of 
butter in the gravy and fat that came from ycur beef, 
and put it in as you find neceffary ; but beat the meat 
exceedingly fine. Then put it into your pots, prefs it 
clofe down, pour clarified butter over it, and keep it in 
a dry-place. 

To pot BeefRke Venifotu 
Cut the lean of a buttock of beef into pound pieces ; 
for eight pouods of beef take fouT ounces ol falt-petre, 
four ounces of petre-falt, a pint of white fait, and an 
ounce of fait prunella ; beat the falts all very fine, mix 
them well together ; rub the fa'ts into the beef; then 
let it lie four days, turning it twice a day; then put it 
into a pan, cover it with pump water, and a little of its 
own brine ; then bake it in an oven with houfhold 
bread till it is as tender as a chicken, then take it from 
the gravy, and bruiib it abroad, and take out all the 
fkin and finews ; then pound h in a marble mortar, 
and lay it in a broad diih ; mix in it an ounce of cloves 
and mace, three quarters of an ounce of pepper, -and 
©ne nutmeg, all beat very fine. Mix it>all very well 
with the meat, then clarify a little frefh butter, and 
mix with the meat, to make it a little moifl ; mix it 
well together, prefs it down into pots very hard, fct it 

at 
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at the oven*s mouth }uft to fettki and cover it two 
inchet thick with clarified butter* When cold, cover it 
with white paper. 

To pot Vemjon* 

If your venifon fhould happen to be flale, rub it with 
vinegar, and let it lie one hour ; then dry it clean with 
a cloth, and rub it all over with red wine ; feafon it 
with beaten mace» pepper, and fait x put it on an earthen 
diih, and pour over it half, a pint of red wine, and a 
pound of butter, and fet it in the oven ; if it be a 
ihoulder, put a coarfe pade over it, and bake it all night 
in a baker's oven. When it comes out, pick it clean 
from the bones, and beat it in a marble mortar, with 
the fat from yOur gravy. If you find it not feafoned 
enough, add more feafoning and clarified butter, and 
keep beating it till it is a fine pafte. Then prefsithard 
down into your pots, »nd pour clarified butter over it ; 
keep it in a dry place. 

To pot Hare» 

Let your hare hang for forae days, then cut it into 
pieces, bake it with a little beer at the bottom of the 
pan, and fome butter on the top ; pick it frotn the 
bones and finews, and beat it with the butter from the 
top of the gravy, adding enough to make it very mel- 
low ; add fait, pepper, and pounded cloves ; put it into 
pots, fet it a few minutes in a flack oven, pour over cla- 
rified butter. 

I5 ' To 
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Tapot Eels. 
' Tstke a large eel^ (kin it, clednfe it, ancJ wafh i^ verv» 
clean ; dry it in a cloth, and cut it in pieces as long i4 
your finger. Se&fon them with a little beaten mace 
and nutmeg, pepper, fait, and a little {»\ prdnellat l>eat 
fir>e ; lay them in a p8r>, th^n pour 3s much good buttcf 
tyvcT them as will cover them, and clarified as above. 
They tnuft be baked half an hour in a quick oven, if 
a flow oven longer, till they arc enough, but of that 
you muft judge by the fizc of the eels. With a fork takfe 
them out, and lay them on a coarfc cloth to drain. 
When they are quite cold, fcafon them again with the 
fame feafoning, and lay them in the pot clofe; then 
take off the butrer they were baked in clear from the 
gravy of the fifh, and fet it in a difh before the fire- 
When it is melted, pour the clear butter over the eels, 
and let them be covered with the butter. 

N.B. In the fame manner "you may pot whsTt yott 
pleafe. You may bone your eels^ if you chufe it, but 
then do not put in any fal prunella. 
. Te pot Chars. 

Cleanfe the chars, cut off the heads, tails, and fins; 
lay them in rows in a long baking pan, and cover them 
with .butter. When they are enough, take them out 
with a fork, and lay ihem on a coarfc cloth to dram. 
When tbey arc quite cold, feafon them well, and lay 
them clofe in the pot ; then take off the butter they v&ere 
baked in clear from the gravy of the fifh, and fet it i& 
a difh before the fire. When it is melted, pour the cJa- 
tJficd butter over the ch«r, till they are covered, 
5 
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OF COLLARING. 



IN collaring any kind of meat, 8tc. care is required 
in rolling it up properly, and binding it clofe. 
AlwaV* boil it till it is thoroughly done; ^nd, when it 
is quite cold, put it into the pickle with the binding on. 
Take it off, however, the next day, and it will leave the 
fkin clear. If you make frefh pickle often,. your meat 
will continue good much longer. 

A Sreajt of Veal. 
Bone your veal, and beat it a little, then rub it over 
with the yolk of an egg; ftrew over it a little beaten 
mace, nutmeg, pepper, and fait, a large handful of par- 
fley chopped, a few fprigs of fweet marjoram,, a little 
lemon-peel cut extremely fine, one anchovy, wafhed, 
boned, and cut very fine, and mixed with a few bread 
crumbs; then roll it up very tight, bind it hard with a 
fillet, and wrap it in a clean cloth ; then boil it two hours 
and a half in foft water ; when it is enough^ hang it up 
16 by 
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by one end, and make a pickte for it. To one pint of 
fait and water, put half a pint [of vinegar ; when you 
fend it to table, cut a flice of one end. Garoiih with 
pickles and patfley. 

Flat Ribs of Beef. 

Bone your heelP, lay it flat upon a t ble, and beat it 
half an hour with a wooden mallet till it is quite foft; 
then rub it with fis ounces of brown> fugar, a quarter 
of a pound of common filt, and an ounce of fait petre 
beat 6ne; then let itlay ten days, turning it once every 
day; then take it out, and put it in warm water for 
eight or ten hours ; then lay it flat upon a table, with 
the outward Ikin down, an^d cut it in rows, acrofs, about 
the breadth of your finger, but be careful not to cut 
the outfidc fkin ; then fill one nick with chopped par- 
ley, the fccond with fat pork, the third with crumbs of 
bread, mace, nutmeg, pepper, and fall, then parfley 
again, and fo on till you have filled all your nicks; 
then roll it up tight, and bind it round with coarfe broad 
tape; wrap it in a clothe and boil it four or. five hours; 
then tajie it up, and hang it up by one end of the firing 
to keep it round ; fave the liquor it was boiled in, the 
next day ikim it, and add to it half as much allegar as 
youha\e liquor, a little more mace, long pepper, and 
fait ; th^ put in your beef and keep it for ufe. 

N. B. When you fend h to table, cut a little ofi^ai 
each end, and it will be in diamonds of different colours 
and look very pretty ; fet it upon a difli as you do 
brawn; If you make a frelb pickle every week, it will 
keep a long lime. 
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Calfs Head. 

Get a calfs head with the ikin on» fcald off the hair^ 
par-boil the head, and bone it ; the forepart mud be flit; 
boil the tonguei peel it, and cut that and the palate into 
thin dices, put them and the eyes into the middle of 
the head ; take fome pepper, fait, cloves, and mace, and 
beat them; add fome nutmeg grated, fcalded' parfley^ 
thyme, favoury, and fweet marjoram, cut very fmall ; 
beat the yolks of three or four eggs, fpread them over 
the head, and ftrew on the feafoning; roll it up very 
tight, and tie it rourvi with tape; boil it gently three 
hours in as much water as will cover it. When thehead 
is taken out, feafon the pickle with fait, pepper, and 
fpice, and add to it a pin4 of white wine vinegar; when 
it is cold, put in the colkr, and when fent to tablcy cut 
it in dices. 

To collar u 2%. 

Your pig being. killed, and the hair dreffed off, draw 
out the entrails and waih it clean ; rip it open, with a 
ihurp knife, and take out all the bones; then rub it all 
over with pepper and fait beaten fine, a fewfage leaves 
and fweet herbs chopped fmall ; then roll up your pig 
tight, and bind it with a fillet. Fill >our boiler with 
foft water, a pint of vinegar, a handful of fait, eight or 
ten cloves, a blade or two of mace, a few pepper corns, 
and a bunch of fweet herbs. When it boils, put in your 
pig and boil it tiH it is tender, then take it up, and, 
when it is almoft cold, bind it over again, and put it 
into an earthen pot ; then pour the liquor your pig was 

bolied 
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boiled in upon it, keep it covered, and it is fit for ufe* 
Ta collar Vtnijon. 
Bone a fide of ycnifon, and take away all the finews^ 
»nd cut it into fquare coHops of what fize you pleafe* 
Jt will make two or three coHars. Lard it with fat clear 
bafcoo, and cul your Iard« as big as the top of your fin- 
ger, and three Or four inches long, Seafon your vcnifon 
with pepper, fait, clove?, arid nutmeg. Roll, up your 
eollari, and tie them clofe with coarfe t^pe; then put 
them into deep pots, wrth feafoning at the bott©mS| 
fome frefh butter, and three or four bay leaves. Then 
pirt in the reft, with fome feafoning and butter on the 
top, and ovfef that fome beef fuet; fi'ne (bred and beaten. 
Then cover up. your pots with coarfe pafte, and bake 
them fouf or five ho6rs* After that take them out cf 
the oven, and let them Hand a little ; take out your ve- 
nifon, and let It drain well from the gravy; add more 
butter to the fat, and fet it over a gentle fire to clarify. 
Then take it off, lei it ftand a little, and fkim it well. 
Make your pots clean, or have pots ready fit for each 
collar. Put a little feafoning, and fome of your clari* 
fied butter It the bottom ; chen put in your venifon, 
and fill up your pots with clarified butter, and be fure 
that your butter be an inch above the meat* When it 
is thoroughly. a)ld, tie it down with double paper, and 
Jay a tile on the top. They will keep fix or eight 
months ; and you may, when you ufe a pat, put it for 
a minute into boiling water, and it will come out whole^ 

Let 



let i^ (fend tni It IS coM, ftick it rotmd with bay leav6% 
lind a fprig at the top. 

- if Bretift (f Mutton, 

Bone a brcaft of mutton, and rub it over with the 
yolk of an egg; grate over it a little lemon-peel and a 
nutmeg, with a little pepper and fait; then chop ftftalf 
dne tea-cupful of capers, and two anchovies; fhred fine 
a handful of pat fley, and a few fwcet herbs. Mix them 
with the crumb of a penny' loaf, ftrew it over your miit« 
ton, and roll it up tight; boil it two hours, J;hen take it 
up, and put it into a pickle like that for the calfs bead. 
Mock Brawn* 

Boil four ox-feet very tender, and pick thei flefh en* 
tirely from the bones: Take the belly-piece of pork j 
boil it till it is almofl etiough, then bone it, and rbil 
the meat of the feet up in the pork very tight; then 
take a ftrong cloth, with fome coarfe tape, and roll it 
round very tight ; tie it up in the cloth, boll it till it i^ 
fo tender that a flfraw may be run through it. Sang it 
up in the cloth tin it is quite cold, after which put h 
into cold fait and water, and it will be £t for ufe, 
Safmeiu 

Take a fide of falmpn, cut ofFan handful of the tail, 
wafii your large piece very well, dry it with a clean 
cloth, wafh it over with the yolk of eggs,, and then 
make forcenjeat with what you cut off the tail. But 
take off the fkin, and put to it a handful of parboiled 
oyfters, a tail or two of lobfters, the yolks of three or 
four eggs boiled hard, (Ix anchovies, an handful of fwcet 

herbs 
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herbs chopped fmall, a little falt^ cloves, Tnace, nutmqf^ 
pepper beat fine, and grated bread. „Work all thefe 
together into a body, with the yolks of eggs ; lay it all 
over the fiefhy part, and a little more pepper and fait 
ovei the falmon ; %roll it up into a collar, and bind 
it with broad tape, then boil it in water, fait, and vino 
gar, but let the liquor boil firft ; then put in your col- 
lars, a bunch of fweet herbs, fliced ginger and nutmeg i 
let it boil» but not too fad. It will take near two hours 
boiling. When it is enough, take it up into your foufe- 
ing-pan, and when the pickle is cold, put it to yeur 
falmon, and let it Hand on it till ufed, or otherwife you 
may put it. Fill it up with clarified bulter,'as you pot 
fowls. That way will keep longeft* 

Cafe ycur eel, cut off the head, flit open the belly, 
take out the guts, cut off the fins, take out the bones, 
lay it flat on the back^ grate over it a fmall nutmeg ; 
add two or three blades of mace beat fine, a little pep 
per and fait; ftrew over it a handful of parfley ihred 
fine, with a few fage leaves ; roll it up tight in a cloth, 
and bind it well. If ic is of a middle fize, boil it in 
. fait and water three quarters of an hour, hang it up all 
night to drain ; add to the pickle a pint of vinegar, a 
few pepper-corns, and a fprig of fweet marjoram; boil 
it ten minutes,, and let it ftand till the next day; take 
off the cloth, and put ycur eels into the pickle. You 
may fend them whole on a plate, or cut them in flices. 
Garnifh with green pavflcy. Lampreys are collared ia 
the fam^ manner.* 
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MackareL "" 

Gut your rnackarcl, and flit them down the belly ; 
cut offnhe head, take out the bones, but take care not 
to cut it in holes; then lay it fiat upon its back, feafon 
It with mace, nutmeg, pepper, fait, and an handful of • 
parfley fhred fine ; flrew it over them, roll them tight, 
and tie them well feparately in cloths ; boil thcrtk 
gently twenty minutes in vinegar, fait, and water ; then 
take them out, put them into a pot> pour the liquor 
on them, or the cloth will ftick to the filb. Take the 
cloth off the fifh the next day, put a little more vinegar 
to the pickle, and keep them for ufe. When you fend 
them to table, garnifh with fennel and parfley, and put 
fome of the liquor under them. 

Flunk of Beef. 
Take a piece of thm flank of beef, bone it, cut the 
{kin off, fait it with two ounces of falt-petre, two of fait 
prunella, two of bay-falt, half a pound of coarfe iugar« 
and two pounds of white fait. Beat the hard falts fine 
and mix altogether. Turn it every day, and rub it 
well with the brine for eight days. Then take it out o£ 
the pickle, wafli it, and wipe it dry. Take a quartet 
of an ounce of cloven, the lame of mace, twelve corns of 
all-fpice, a nutmeg beat very fine, a fpoonful of -beaten 
pepper, a quantity of parfley and fweet herbs chopped 
fine ; fprinkle on the beef, roll it up tight ; put the cloth 
round it and tape. Boil it five hours. Take it out and 
put it in a prefs till cold. Then take it out of the cloth, 
cut it in flices, and garnifli with raw parfley. 
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THE ART OF CONFECTIONARY. 

TUI eOLOUm UUD IK C(XNVXCT10NAKT» 

To mithi the Xei Cclour. 

BOI L an ounce of coohtneal ift half a pint of water 
for about five minuteat then add half an ounce of 
«reaai ol tartar, and half an ounce of pounded allum ; 
lloil on a (low fire about as long again. It ia eaBly 
knowh to be done, by dipping a pen, or a wooden (kewer*. 
into h, and writing with it op white paper; for if it 
writ^ freely like ink, and keeps its colour, it is done ; 
|akt it off the fire, add two ounces of fugar, and let it 
{(ttle ; pour the clear oT, to keep in a bottle well ftopped. 
the Biue Colour. 
This colour is only made for prefent u&« Put a little. 
Ii^rni w»ter into a plate, and xub an indigo^ftone in it 
till the colour is come to the tint you would have i<» 
¥ri)etiier pale, or a deep blue, , 

ihe Yellow Colour. i^ 

This is done in the fame manner, by pouring a little 
f^er into a platCi. and ruitbing it with a bit of gamboge., 

' It 
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It is alfo done bctty with a ydlow lUly ; take the heart 
of the flower, infufe it in tnilk-warm water, and pre-^ 
ferve it in a bottle well ftopped. 

The -Green Colour. 
Trhn the leaves of fpinach, boU therti a n&oracnf irf 
Water, and drain them very well to pouh4 ; iift the juice 
in a (icve for nfe. Of thele cardinal coloiHr*, you may 
make any alteration, in imitatl9n of paintertt by mixings 
to what {hade you pleafe; 'but tafte snd lancy mail be 
your guides on tbcfe occaiions. 



OF CAKES, 

OIKBVKAL OBSlRVATtONS UrON CAKtt* 

Always have every thing in readinefs before yoi» 
begin ta make any kind of cakes, then beat your eggi 
well, and never leave thetn till they are finilbed, as by 
that means your cakes will not be fo light. When you 
put butter in your cakess be particularly careful ift 
beating it to a fine cream before you put in your fugar^ 
otherwtfe dnubie the beating will not have fof good an 
eftdl. Rice^eakes, feed cakes, or plumb-catoi, are beft 
baked in wdoden garths; for when they are baked lU 
pots or tUi5» the outfides of the cakes are burned, anck 
they are fo confined that the heat cannot penetrate intoi 
the middle, which hinders its rifingt 
A BrUU Cake. 
. T^ke four pounds fl^ fine flour well dried, four pouncil 
of frefh butter^ two pounds o£ loaf fugar; pound zvA 
fift fine a quarter of an ounc& of rhace, and the. fame 
fyaslity of nutmegs ; to every pound of flour put eight 

eggsi' 
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«ggs; wafh and pick four pounds of currants, atid dry^ 
them before the fire ; blanch a pound of fwcct alnaond^ 
and cut them lengthways very thin, a pound of citron^ 
a pound of candied orange^ a pound of candied lemon ; j 

and half a pint of brandy; firfl work the butter with 
your band to a cream, then beat in your fugar a quar^ 
^> ter of an hour, beat the whites of your eggs to a very 
firong froth, mix tbcm with your fugar and butter ; _ 
beat your yolks half an hour at lead, and mix them 
with your cake ; then put in your flour, mace, and nut- 
meg; keep beating it till your oven is ready, put in 
the brandy and beat your currants and almonds lightly 
in ; tic three (heetsof paper round the bottom of your 
hoop, to keep it from running out; rub it well with 
butter, put in ycur cake, and lay your fweetmeats iti 
three lays, with a cake betwixt each lay ; after it is rifen 
and coloured, cover it with paper before your oven is 
flopped up; it will t^ke three hours baking. 
* • A Pound Cake. • I 

Take a pound of butter, beat it in an earthen pan #- 
with your hand one way, till it is like a fine thick cream ; ^ 

then ha^e ready twelve eggs, but half the whites ; beat 
Aem well, and beat them up with the butter, a pound 
of flour beat in it, a pound of fugar, and a few carra* -y 
ways. Beat it all%ell together for an hour with your 
handy or a great wooden fpoon; butter a pari and put 
ift in, and then bake it an hour ifr a quick oven, For 
change you may put in a pound of currants, clean 
Wafheii and picked. 

EuvA 
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Phmb Cake. - \ 

Take three pounds of flour, three poundi of currants^ 
three quarters of a pound of almonds, blanched and 
beat grofsly, about haJf an ounce of them biiter, a quar- 
ter of a pound of fugar, feven yolks and fix whites of 
eggs, one pint of cream, two pounds of butter, half a . ^|| 
pint of good ale yeaft \ tnix the eggs and the yeaft toge- 
ther, drain them; fet the cream on the fire, melt the 
butter in it ; ftir in the almonds and half a pint of fack» 
part of which (hould be put to the almonds while beat- 
ing ; mix together the flour, currants, and fugar, what 
nutmeg, cloves, and mace arc liked; ftir thefe to the 
cream, put in the yeaft. 

A Seed Cake. 
Take a pound of flour well dried, a pound of butter, 
a pound of loaf fugar beat and lifted, eight eggs, tWo 
ounces of carra way-feeds, one nutmeg grated, and its* 
weight of cinnamon. Firft beat your bi^npni a trtmgl^ 
then put in your fugar,- beat the whites cf your tg^s 
half an hour, mix them with your fugar and butter 
then beat the yolks half an hour, put to it the whites; 
beat in your flour, fpiccs, and fec'ls, a little before it 
goes to the oven ; put it in the hoop, bake it two hours 
in a quick oven, and let it (land two hours. It will take 
two hours beating. 

Savoy Bijaats. 
Beat the whites of ^ht eggs, till they arc a ftrong 
froth, then put it to the yolks, with a pound of fugar ; 
beat them altogether,% quarter of an hour. When the 

oven 
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oven IS ready, put iu one pound of fine flour to the 
ingredients ; ftir it till it is well mixed; lay tbebifcuits 
vpon the paper and ice them. Let the oven be hat 
enough to bake them quick. 

Drop Bifciats. 
Beat the yolks of ten eggs, and the whites of fix, with 
one fpoonfiil of rofe- water, half an hour, then put in 
ten ounces of loaf fugar beat and lifted; whiik them 
well for half an hour, then add ohe ounce of carra way 
feeds cruflied a little, and fix ounces of fine fiour ; whiik 
in your flour gently, drop them on wafer papers, and 
bake them in a moderate oven. ] 

Almond Piffsm 
Take two ounces of fweet almonds, bjanch them, and 
beat them very fine with orange»flower water; beat the 
whites of three eggs to a very high froth, and then firew 
in a little lifted fugar. Mix your almonds with your 
fuifpr and«^^s« and then add more fugar till it is as 
thick as a pafle. Lay it in cakes, and bake it in a cool 
oven, on paper. 

kings for Cakes. 
Take a pound of double refined fugar, pounded and 
fifted^fiue, and mix it with the whites of. twenty four 
•eggs in an earthen pan ; whifk them well for two or 
three hours, till If looks white and thick, and then, with 
a thin bioad board, oi bunch of feathers,* fpread it all 
over the.tap and fides of the caw. Set ir at a proper 
4iftance before a clear fire, and keep turning it conti* 
muUy that it may not turn cuM^ but a cool oven is 

bcft, 
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Ijef^, where an hour .will harden it. Or you may roakc 
your icing thus : Beat the whites of three eggs to a 
flrong froth, beat a pouiid of Jordan altnonds very fine 
with rofe-water, and mix your almonds with the eggs 
lightly together^ then bc;at a pound of loaf fugar very 
fine, and put it in by degrees. When your cake is 
enough, take it out, lay on your icing, a»d proceed as 
above direded. 

7i mah Wafers. 
Put the yolks of two eggs well beat to a pint of cream,' 
mix it as thick as a pudding with flour well dried, and 
fugar and orange flower water to the tafte; put in 
warm wat^r* enough to make it as thin as fine pan- 
cakes ; mix them very fmooth,'Snd ba4c'c them over a 
ilove. Butter the irons when they flicks 
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GENERAL OBSERVATIONS ON FRBSEHVING, 

In making jellies of any kind, avoid letting any feeds 

frpm the fruit fall into your jelly; and be careful not 

to fqueeze it too near, which would render your jelly 

lefs tranfparent. Found your fugar, and let it diflblve 

in the fyrup before you fet it on the fire, the fcum will 

I ' then rife the better, and the jelly will be of a finer 

colour. Boiling jellies too high, gives theiti a darkifh 

I hue, which fh uld therefore be avoid d. All wet fweet 

I mqats fbould be kept*in a dry, cool place, ta prevent 

their becoming mould V, or icfing their virtue. .Tife 

them well djwn ^ttii white paper, with two folds |^ 

'^ ^ , thick 
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thick cap paper ever them. Leaving the pots open, or 
negUgently tied^ is dtftrudive to them. 
Calves Feet Jelly. 

To two calves feet, put three quarts of water, boil it 
to one quart; when cold take off the fat, and take the 
jelly from the fedlment; put to it one pint of* white 
wine, half a pound of fugar, the juice of three lemons, 
the peel of one. Whifk the whites of two eggs. Put 
all into a fauce-pan, boil it a few <ninut^s; put it thro* 
a jelly bag till it is fine. 

Red or White Currant JeRy. 

BoiLyour currants in a preferving pan till the juice 
will eafiiy mafh through a fieve or cloth; put in an equal 
quantity of clarified fugar and juice, boil and fcum it 
till it will jelly. • When cold, put on paper dipped in 
brandy. 

Black Currant Jdly. 

Gather your currants on a dry day when they are 
ripe; pick them from the ftailks, put them into a large 
ftew-pot, and put a quart of water to every ten quarts 
of currants ; fet then? in a cool oven for two hours, 
having firft tied a paper over them; then fqueeze them 
through a very fine cloth, and to every quart of juice 
add a pound and an half of loaf fugar, broken into 
fmall pieces. Stir it gently till the fugar is melted, and 
when it boils, fkim it well. Let it boil pretty thick for 
half an hour over a clear fire, then pour it into pots^ 
and put brandy papers over them. 

' '** . 

Orange 

r 
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Rajpberry Jelly, 
Make it in the fame manner as currant jelly, only 
put one half currants and the-other half rafpberries. 
Iftng-glafs Jelly. 
Boil an ounce -of ifing-glafs, and a quarter of an 
ounce of cloves, in a quart -of water, till it is reduced 
to a .pint> then drain over it fome fugar. 
Cherry Jam, 
Stone fome cherries, boil them well, and break them; 
take them off the fire, let the juice run from them,; to 
three pounds of cherries, boil together half a pint of 
red currant juice, and half a pound of loaf fugar ; put in 
the cherries as they boil, lift in three quarters of a. pound 
of fugar ; boil the cherries very faft, for more than half 
in hour. When cold, put on brandy paper. 
Apricot Jam. 
Provide fome fine rich apricots, cut them in thin 
pieces, and infufe them in an earthen pot till they are 
tender and dry ; put a pound of double refined fugar, 
and three fpoonfuls of water to ev^ry pound and an 
half of apricots. Then boiLyour fugar to a candy 
height, and put it upon your apricots. Set them over 
a flow fire, and ftir them till they appear clear and 
thick ; but they muft only fimmer, not boil ; then put 
them in your glafles. 

Black Currant Jam, 

Gather your currants when'they are full ripe, and 

pick them clean from tjji^ftalb, then bruife them, well 

in a bowl, and to every pound of currants put a pound 

and an I^lf of loaf fugar, finely beaten. Put them into 

■ K a 
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a prefcrving-pan, boil them half an hour, ficim and ftir 
them all the time, and then put them into pots. 
Conjtrve of Red Rofes^ cr any other Flowir, 

Take rofe-buds, or any other flowers, and pick them ; 
cut off the wkitc part from the red ; put the red flowers 
in a ficvc arn. fift them to take out the feeds ; then weigh 
them, and to every pound of flowers take' two pounds 
and a half of loaf fugar; beat the flowers very fine in 
a ftone mortar, then by degrees put the fugar to them, 
and beat it very well t»Il it is well incorporated toge- 
ther; then put it into gallipots, tie it over with paper, 
and over that a leather, and it will keep feven years. 

To prcjerve Currants for Tart.'. 
. Put a pound of fugar into a prefcrving-pan, for every 
pound aird a quarter of currants, with a fufiicient 
quantity of juice of currants todiflblve the fugar. When 
it boils, (kirn it, and put in your currants, and boil 
them till they are very clear. Put them in a jar, cover 
them with brandy-paper, and keep them in a dry place* 
To preferve Grapes. 

Take fortae clofe bunches of red or white grapes, be- 
fore they are too ripe, and put them into a jar, with 
a quarter of a pound of fugar candy, and fill the jar 
with brandy. Tie it clofe, and fet them in a dry place. 

Morel cherries may be done in the fame^nanner. 
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TO PREPARE BACON, HAMS, &c. 



To m»ke Bacmim 

RUB the flitches very well witheonamon i< let 
them \\6 fo that the brioe i»ay run frott^hem ; 
in about a week put them into a tubibr itjb%t fyui:pofe» 
rubbing off all the fait. Rub the flitches with one pound 
oi fait'petre, pounded aad heMed ; thejiext dayxub 
them with fait, dry an4 hot; let tkem lie a week^ often 
rubbing them ; tben tura tiiem, add more hot iklt, let 
them lie three weeks or a month ia ail,, rubbing tftem 
well ;. then dry them* The hog may be estber icadded 
or fingcd, but liogeing is bdL 

To dure Htms. . 
Rub a ham with a quarter of a pound of fait petre* 
kt it lie twenty^focii- hours; boi^ one quart <^:flrotig 
old beer, with half a pound of -bay-falt, half a pound of 
brown fogar^ and a .pound and a half of common fylt ; 
j»ut thi^on the ham Ixt^ling hot, rub and turn it every 
4ay for a fortn^ht, and ba(le it with the liquor wbetl 
there is opporiur^ity. ; Ttiis^ a very good receiplt. for 
cujing a tiSm. * >♦ ^ 

■ . Ka ' To 
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To fait Tongues 

Scrape them, dry them clean with a cloth, and fait 
them well with common felt, and half an ounce of fait 
petre to every tongue ; lay them in a deep pot, and turn 
them every day for a week or ten days; fait them again 
and let them lie a week longer ; take them up, dry them 
with a cloth, flour them, and hang them up. 
To make hung Beef. * 

Make a ftrong brine with bay-falt, falt-petre, and 
pump- water, and put into it a rib of beef for nine days. 
Then hang it up in a chimney where wood or faw-duft 
18 burnt. When it is a tittle dry, wa(h the outfide with 
blood two or three times to make it look black ; and 
when it is dried enough, boil it for ufe. 
To pkkle Vork. 

Having cut your pork into pieces of a convenient 
iize to lie.in your powdering tub, rub them all over 
with falt-petre;' then itiake a mixture of two thirds 
common fait, and one third bay-falt, and rub every 
pteoe well with it. La^y the pieces in your tub as clofe 
as poifible, and throw a little fait over them. 
. To make Saujages. 

Take three pounds of nice poTk, fat and lean toge- 
ther, free from fltin and griilles, chop it very fine, fea- 
lon it with two tea-fpoonfuls of fait, and one of beaten 
pepper, fome fage fhred 6ne, about three tea-fpoonfuls. 
-Mix it well together, have the guts very nicely cleaned, 
and fill them, or put them down in a pot ; fo roll them 
xA what fize you pl^Ci and fry them. 

<i OF 
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OF VEGETABLES. 



0BSBRV4TI0NS ON D&ESSING VEGETABLES.. 

BE particularly careful in picking and wafting 
green? of every kind, as dirt and infedls are apt 
to lodge among the leaves; and always lay them in a 
^ clean pan, for fear of fand or dufl, which frequently: 
hang round wooden veflels* Boil all your greens in a 
well-tinned fauce-pan by thenofelves, with a great quan- 
« tity of water ; boil no kind of meat with them, as that 
will difcolour them. All kinds of vegetables fhould have 
a little crifpnefs; you fhould not therefore boil them too 
much. 

To drefs Artichokes, 
Twift off the ftalks, put them into cold water, and. 
waCh'them well; when the water boils, put tbem in witk 
the top downwards, that all the dud ai^ ^nd miay boil 
' out* An hour and an.half, or t|^^Mrs, will do them.. 
Serve them with melted butter w/fftc cups* 
* K3 Afparrgut 
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AJparogus. 
Scrape your afparagus, ^and tie them in fmall bun* 
dies, cut them even, throw them into water, aind have 
ready a (lew-pan boiling. Put in fomc fait, and tic 
the afparagus in littk bundles. Let the water keep 
boiling, and when they are a little tender take them up. 
Boiling them too much will make them lofe their colour 
and flavour ; lay them on a toaft whieh has been dipped 
in the water the afparagus was boiled in ; pour over 
them melted butter, qr fend them to table with butter 
in a bafon. 

Boil them in plenty of water, with a good quantity 
of fait in k till they atre tender. Bolt and chop ibmc 
pariley, put it intof good melted butter, and fervc thenft 
\^ with boiled bacon, and the butter and psirfley in a 
Boar. Never boil them with the bacon. 
JSrocceS. 

Carefully (irip off all the little branches till yoa come 
tt the top one, and then with a knife peel off the hard 
coit^e fkin that is on the ftalks and little branches, and 
then throw ,thcni into water. Have ready a ftew-pan 
of water, throw in a little fait, and when it boils, put 
in your broccoli. When the ftalks are tender, it is 
ex»o«igh. Put in a piece of toafled bread, irbaked in the 
waterr tlie broccoli was boiled in, at th< bottom of your 
difb, and put y«ur broccoli on the top of it, as you do 
afparagus. Send tl^eiii up to table kid In bunches, with 
baiter in a boal» 
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• GMagef &c: 

Quarter your cabbage, and boil it in plenty of water, 
with an handful of fait. When it U tender, drain il 
on a (ieve, but never prefs it. Savoys and greens art 
boiled in the fame manner, but always boil them by 
themieives. ' 

Carrots* 
■ Carrots require a great deal o£ boiling : when they 
%T% young, wipe them after they are boiled; whenoldt 
{(rape them before you boU them. Slice them into a 
plate, and pour melted butter over them. , Young fpring 
carrots, wiljI^Pboiled in half as hour, large ernes ii\an 
hwiTf and old Saodwixrh carrots will take two hours* 
CauHjicwdrs. 

Cut the fialks off, and leave a little greeu on ; boil 
them in fpring water and fait ; about fifteen minutes 
will do t^em. If it is boiled too foft» you will fpoil it. 
$oine boil cauliflowers in milk and water without fait.. 
» 'French Beans. 

String them, and if not very fmall, fplit and quarter 
thenif throw then) into £alt and water ; bull them in a 
quantit; of water with fume iait. When they arc ten* 
der they are enough* They will be foon done* 
*' Spinach. 

Pick it clean^ and waih it in feveral waters; put it 
into a faucepan that will juft hold it, throw a little fait 
oyer itjt andcover the pan clofe. Put no ^water in ; (hake 
the pan often. When the fpinach is Cbrunk and fallea 
~tp t|ie bottom^ and the liquor which comes out of thena 
boils up, they are enough. 1 hrow it into a dean fieve 

) * K4 to 
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to drain, and give it a fqueeze between two plates. Pat 
it on a plate, and fend it up with butter in a boat» but 
never pour any over them. Sorrel is ftewed in the fame 
manner. 

Par/nips, 
Farfnips ihould be boiled in. a great deal of water, and 
when they are foft, which may be known by running a 
fork into them, they are enough. They either may be 
ferved whole with melted butter, or beat fmooth in a 
bowl, heated with a little cream, butter, flour and fait. 

Your peas ihould not be fhelled till J^Fbeforc you 
want them. Put them into boiling water with a little 
fait, and a lump of loaf fugar, when they begin to dent 
in the middle they are enough. Strain them into a 
fievc, put a good lump of butter into yt)urdifh and 
ftir them till the butter is melted. Boil a fprig of mint 
by itfelf, chop it fine, and lay it round the edge of your 
diih in lumps. 

Potatoer^ ' ' 

Boil them in as little water as you can without burn* 
ing the faucepan. Cover the fauce-pan clofe, and when 
the Ikin begins to crack, they are eridugh; Drain all the 
water out, and let them Hand covered for a minute or 
two. .*--'. 

'Turnips. '■■''. ' 

Pare your turnips thick ; \fhen they are boiled, iqueczc 
theft, maCh them fmooth, heart Ihcm with -a little cream, 
a piece of butter; add pepperJSind fait, and fcrre thfeto . 

- Of 
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OF BREWING. 



Of Water proper for Brewing. 

TO fpa^^ general terms, the beft water for^brew^ 
ing IS the river Thames water; fuchas isfoft,and 
Bas partook of the air and fun; for this cafily infinuatcs^ 
itfelf into the malt,' and extra<5ls its virtues. Oji the 
contrary, hard waters aftringe and bind the pores of tBe 
malt, and prevent the virtue of it from being freely 
communicated to the liquor. It is a rule adopted by 
many excellent brewers, which all water that will rair 
and lather with foap, is proper fur brewing, anid' they 
wholly difapprove of ahy oihep. The experiment bars 
been often tried. But where foft water is not to be pro- 
cured, that whicTi is hard may be foftened, by expofinjg 
it to the air and fun, ^nd putting into it fome pieces 
of foft chalk to infi;^fe; or, bgiforc you begin to boil 
it, in order to be poured on the malt, put into it a. 
quantity of bran, which will foften it a little. ' ' 

Obferve, the day before brewing, to have all the vef- 

fels very clean, and iiever ufe your tubs for any other 

"life, ex^cept it be to make wines. Let your caflcs be well: 

•cleaned with boiling water; and, if your bungle large. 

K 5 " cnoug}>^ 
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cnoughi fcrub them well with a little birch broom or 
bruQi. If they are very bad» take out the heads, and 
let them be fcrubbed clean with a handbrulh, fand, 
and fuller's earth. Pot on the bead again, and fcaid 
it well, then throw in a piece of unflacked lime, and 
fiop the bung clofe. 

General Rules for Brewing* 
' In the firft place, it is neceffary to have the malt 
clean, as it ought to (land four or five^Hs afttr it is 
ground* ^^ 

Fine (Irong Odober fliouldliaTe five quarters of malt* 
and twenty-four pounds of hops, to three Jiogiheads. 
Thia will afterwards make two hogfheads of good keep- 
ing fmall beer, with the addition of five pounds of hops. 
. For middling beer, a quarter of malt makes a hogs- 
head of ale,^nd another of fmall beer; or it will make 
three bogCheads of good fmall beer, allowing eight pounds 
of hops. This will keep all the year. Or it will make 
twenty gallons of flrong ale, and two hogfheads of fmall 
beer, that will keep all the year. Ale intended to be 
kept a great while, fhould allow a pound of hops to 
every bufhel ; if to keep only fix months, five pounds 
to a hogfhead. If for prefent drinking, three pounde^^ 
a hogfhead, and the foftefl and clearefl water you can 
get. ' ^v 

Pour the lirfi copper of water, when it boik^ mto youi^ 
mafh-tub, and let it be cool enough to fee your face in; 
then put in your malt; and let it be wellmafhed.' Havf 
a copper of water boiling m the mean timci and when 

you^. 



your malt is well maChedi fill your mtfliihg-tub^ ftir U 
!vdl 2 gain, and cover it over with the fack». Let k 
ftand ibree hours, fet a broad Ihallpw tub under tlif 
cock, kt it run very foftly, and if it is thick, throw it 
up agaio till it runs fine ; then throw a handful of bops 
in the under tub, kt your maih run into it, and &U 
your. tub» till all rs run off. Have water boiling in the 
copper* and lay as much more on as you have oeca&m 
for, alk>win£olie third for boiling and wafte. Let that 
ftand an hAr, boiling more water to fill the mafh^tub 
for fmall beer ; let the fire down a little, and put it into 
tubs enough to fill your maih. Let the lecond mafk 
be rua ofiF» and fiU your copper with the firll wort ; puis 
in parttff your hops, and make it boil quick. About 
an hpur is long enough. When it has boiled throw in 
an handful of fait. Have a clean %hite wand, dip it 
into the copper, and if the won feels clamnny, it ia< 
boikd enough ; then flackeii your fire, and take ofiP the:: 
wort; Have ready a large tub, put two fticks acrola^. 
and fet your ftrainibg bafkets over the tub on thefiicks,. 
•and ftrain- your wort through it* Put your other wort 
on to boil with the reft of the hops; let your ma(h be 
.covered again with water, and thin your wort that Is' 
cooled in as many things as yoacan^; ' for the thinner 
it lies, and the quicker it cools^ the better. When quite 
cool, put it into the tunning ^tub* Throw an handful, 
'frf fait into every bofl. When the malh has (kood an 
.hour draw it off; th n 611 your ma(h with cold water^ 
* take off ^the wort in a copper, and order it as before* 
K6 Vlbr^- 
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When cool add to it the firft In the (ub. ' As'fobn asyou 
empty one copper fill the other, and boil your fmali 
beer well. Let the hft mafh run o£F, and when both 
are boiled with.frefli hops^ order them as the two firft 
boilings. When cool empty the ma(h^tub/and put the 
fmall beer to work there. When cool enough,'^ work it. 
fet a wooden bowl full of yeaft in. the beer, arid it will 
work over with a little of the beer in the boil. Stir your 
tiin up every twelve hours; let it ftand two days, then 
tun it, taking off the yeaft. Fill your v^els full, and 
fave fom^ to fill your barrels ; let it iiand till it has 
done working, then lay on your bung lightly for a fort- 
night, after which ftop Jt as clofe as you can. Take- 
care to have a vent-peg at the top of the vcflelj4o warm 
*weather open it, and if your drink hifles,. as it often 
•will, ioofen it tilh it has done, and then Hop it clofe 
>gato.. If ycu can boil your ale in one boiling, it win 
be beft, if the copper will admit of it ; if riot,, bdl as 
convenicncy ferves. 

If, when you come to draw your beer, you.perceiw 
it is not fine, draw off a gallon, and fet it on the fire, 
with two ounces of iiing ghfs cut fmall and beat. Dif- 
folve it in the beer over the fire., When it is all melted 
let it ftand till it is coidK and pour it in at- the bung, 
which rouft lay loofe on till it has done fermenting.;; 
then fto|lit clofe for a month. 

Let me again repeat, that particular care is rcquifite 
that your cafks are not mufty, nor have any ill tafte. 
. If ;iliey have, it will be a difficult matter to fwceten them, t 

Wafli 
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Wafli your calks with cold .w^ter before you fcald 
then], and let them lie a day or two foaking, then deaft 
thetn well and ficald them. 

Of the proper tiviefor Brewing* 

The month of March b generally confidered as a 
proper feafonfbr brewing malt liquor, which is intend- 
ed for keeping; bAaiife the air at that time of the year 
i^ temperate, and contributes to the proper working or 
fermentation of the jiquor, which principally promotes 
its prefervation and good keeping. Very cold or very 
hot weather, preVerfts the free fermentation, or working 
of liquors; therefore, if you brew in very cold weather^ 
unlefs you contrive £6me means to warm the cellar 
wliile neff li(|uoi' is working, h wiil never clear itfelf in 
the manner you. would wi(h. The fame misfortune 
will arife if in very hot weather, you cannot put the 
cella r intaa temperate (la te. The confequence of which 
will be that fiich liquor will be muddy and four, per- 
haps beyond all recovery. Such misfortunes, indeed, 
often happen,, even in the proper feafon for brewing, 
owing folcly to the badnelsof a cellar; for when they 
are dug in fpringy grounds, or are fubjeA to damps in 
the winter, the liquor will chiH, and become, vapid or 
Hat. Where cellars are of this kind, it will, be- advifs- 
able to brew in March, rather than Odlobcr ; for ^o\x 
may b^ able t€» keep fuch cellars temperate in fummer, 
but you cannot make them warm in winter. The beer 
therefore which is brewed in March, will have fufficient 
time tc? .fettle 'an4 adjuft itfelf before, the cold can do, it 
any; ronterial injury. 
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The country er prioatg vmy 0/ Bufnefs. 
Several countries have their different methods of 
brewing, as it is pradlifed in Waies^ Doicheller, Not- 
tingham, Oundle, and many other places ; but avoid- 
ing particulars, I fhall here recommend that which I 
think is nioft ferviceable both in the country and Lon* 
don private families. And, firft, I (hall obfervci that 
the great brewer has fome advantages in brewli)|^, more 
^an the fmail ope ; and yet the latter has fome conve- 
niences the formeihas not; for, tts certain, that the. 
^ great brewer can make more drink, and draw a greater 
lei^gth in proportion to his malt, than a perfon can from 
a Icflcr quantity ; becaufe, the greater the body, the 
more is Jts united power in receiving and difcharging; 
9ni he can brew with kfs trouble and ezpenee, by 
means of his more convenient utenfils. But, fuppofe 
a private family ihould brew five bufheilsof malt, whofe 
copper holds thirty-fix gallons, or a barrel; on this wa- 
• tcr we put half a peck of bran or malt, when it Is fame* 
thing hot, which will much forv^rd it, by keeping in 
. the fteam, or fpirit in the water; when it be^ns to boil» 
if the water is foul, (kim off the bran or mait, and give 
'it to the hogs, or lade both the water and that into the 
maih vat, where it is to remain till the fteam is^j jlfc 
fpent, and you can fee your face in it, which will dc in 
' about a quarter of an hour in cold weather ; then let all 
but half a bufihel ©f malt run very leifurcly into it^ 
fkirringit all the while with an oar or paddle, that it 
may not ball, and whea the malt is nearly mixed with 
3 "watev^ 
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water, it is enough; whicM am fenflble is different 
from the old way, and the general prefenC pradlice ; but 
I (hall here dear that point. For, by not ftirring or 
tnafhing the malt into a pudding confiftence, or thin 
mafh, the body of it He^ in a more lofe condition, that 
\»ill eaficr and fooncr admit of a qilieker and more 
true pafiTage of the afterladings of the feveral bowls or 
jets of hot water, which muft run through it before the 
brewing is ended ; by which free pereolation, the water 
has ready accefs to all parts of the broken malt, fo that 
the brewer is enabled to brew quicker or flower, and' 
to make more ale or fmalt beer. If more ale^ then 
hot boiling water muft be laded over fo flow, that one 
boil muft run almoft off before another is put over» 
which will occafion the whole brewing to laft about fix* 
teen hours, efpecially if the Oundle way is followed, of 
fpending it out of the tap as fmall as a ftraw, and as 
Hne as fack, and then it will be quickly fo in the barrel* 
Or if lefs, or weaker ale is to be made, and good fmall 
beer, then the fecond copper of boiling water muft be 
put over ezpeditioufly, and drawn out with a large and 
faft ftream. After the firft ftirring of the malt is xlone, 
then put over the referve of half a bufbel of freih malt 
to'^jihe four b«lhels and a "half that are already in the 
tub, which muft be fpread all over it, and alfo cover 
' the tubs with fonie facks, or other cloth», to keep in the 
ilcam or fpirit of the malt ; then let it ftand for two or 
three hours, at the end of which, put over now and then 
a bowl of the boiling water in the copper, as is before 

dircdcd, 
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diredled, and fo continue to do till as much is nxttofiT 
as will almoft fill the copper. Then, in a canvasi or 
other loofe woven cloth, put in half a pound of hops, 
and boil them half an honr» when they muft be takea 
out| and as many frefh ones put in their room as are- 
judged, proper^ to bokl half an hour more, if for ale. 
But if for keeping. beer, half a pound of 'freOi ones ought 
to be put in every half hour, and hoil an hour and 
an half brifldy. Now, while the fiift copper of wort is 
boiling, there fhouid be fcalding w^ter leifurely put 
'over, bowl by bowl, and run oflF, that the copper 
may be filled again immediately after the firft is out,, 
and boiled an hour, with nearly the fame <;tuanttty o£ 
frefh hops, and in the fame manner as thofe in the 
firfl copper of ale- wort were. The reft' for fmall 
beer may be all cold water put over the grains at once, 
or attwice» and boiled an hour each copper, with the 
hops that have been boiled before. But here I muCt 
obferve, that fonzetimes I have not an opportunity to 
get hot water for making all the lecond copper qf wort, 
which makes it necefTary to fupply cold, for what is 
wanting. Out of five bufhets of malt I generally make 
an Hogfhead of ale, with the two firfl coppers of wort;, 
and an hogfhead ^of fmall beer with the other two; but 
this is more or lefs, as ic pleafes me, always taking care 
to let each copper of wort beflrained off through a fieve, 
and cool in four or five tubs, to prevent its foxing. 
Thus I have brewed many hogfheads of middling ale, 
that, when the malt is good, has proved flrong, enough 

for- 
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for niyfelf, and fatisfaAory to my friends. But for 
ftrong keeping beer, the firft copper of wort may her 
wholly put tothatufc, and all the reft fmall beer. Or 
when the firft copper of wort is entirely made ufe of 
for ftrong beer, it may be helped withfome frefh malt, 
according to thi^ London fafhion, and water, lukewarm, 
put over at' firft with the bowl ; but foon after (harp or 
boiling water, which may make a copper of good ale, 
and fmall beer after that. In fome parts qf the North, 
they take one or more cinders red hot, and throw ibme 
fait on them to overcome the fulphur of the coal, and 
then dirc<5lly thruft it into he frefh malt or good«, 
I whcic it lies till all the water is laded over, and the 

' brewing done ; for there arc only one or two maftiings 

I 01-ftirrings, at raoft neccflary in brewing. Others, 

who brew with wood, will quench one. or more brand 
I * ends of afh in a copper of wort, to mellow the d^mk, 

as a burnt toaft of bread docs a pot of beer ; but it muft 
be obferved, that this muft not be done with oak, fir, 
or other ftrong fcented wood, left it does more harm 
than good. * - 



OBSERVATIONS . \ 

EXPOSING THE DECEPTIONS IN THE ART OF BREWIITO ' 

The ^'following calculation is taken fro^ one quarter 
of malt ; but it may, as may atfotfie receipt which fol- 
lowls, be reduced in* its?pToportions to a iingle peek, or 
multiplied to?i tfeoufand/byconfidering the'taWes of ak 

• • ' * •■" • and 
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Uki Wcr n)ca(uic» mkh wliurh evqif pesCos iMft Ik »e- 
%aatnt«d« A qjuartcr of mak, witfv all the iagjfedients 
to makf good porter, exclufive of time and tToubk, coft 
little more than £^ i os* From one .quarler of malt and 
%ke ingredients mav be produced &ve bavrela of porter^ 
which retailed by the publieaa at feven faFthings per 
yint, or fourteen pence per gaUoD» amounts, to £2 a/« 
per barrel, or ^10 05» for the produce of one quarter 
of malt. The author of this treatife» has brewed port^ 
for bia own confutnption feveral years ; he is, therefoie^ 
SBtunately acquainted with every article which the brew>- 
ing of porter require*. He pftetends not to fay, th^t ail 
porter brewers follow the ferae receipt ; the principal au- 
tides it contains «re efietitial to porter ; and^ though 
fbveral adls oi parliament liare been enaiSied to preveot 
public porter brewers from u£iig many of themi yet the 
author can affirm, from experience, he could never pror 
dttce the pi cfent flavoured porter without them. 

Auerage Expend* 

PorUr R€C€^U £ s* d. 

I Quarter of Malt v» s o 

8 lb. of Hops- r M..**........«...«... o 9 4 

9 lb» of Treacle ••— •♦••m.-..,.^ «,.....o i 6 

8 lb* Liquorice Root • o 5 4 

8* lb. hfTentia Bina • o 4 8 

^ lb, C«^a«ii^ "■ •• i*« •.••^- — o 4 8 

^ o?* C^pficum •• - ......-...**- o Q. 9 

H Qit«SpaQilkLi9uoric«»« •- .....♦••..o Q i 

i oi» Cucculua In<itci)8a, commoaly called Oc^mIus 

India BertieS' •»...•.. »•. o o 2 



2 drachms Silt of T»Ttaf •— ....mw......« o i 

I oz. Heading « —— '••• o o i 

3 oz. Ginger o o ^ 

4 oz. Lime fhcked, and^hc water after having 

deceived the fpirit of the Lime poured 

into the Efferutia Bin a, oi Coloar in the 5 * 

making-— «"•.* *«.o o t 

1 o2. Linfecd **- a o f 

2 draehiMS Cinnamon *- — o o* if 



i^3.^^ 



It muft nafuralty h^jpfjenthat the foregoing ftatcmcnt^' 
will furprize many, unacquantcd with the mycflcry of 
porter brewing; but fomc articles dciticnd particular 
attention. Firft, the Efientia Bina^ which tscompound* 
cd of 8 lb. of moift fugar, boiled in an iron veffcl; for 
no copper one- could withfhnd the heat fufficiently, tiH 
it comes to a thick fyrupy confidence, perfcAiy bladc^ 
and extremely bitter. When making the EflTentta and 
Colour, obferve when ft is boiled as you think fufficf* 
cntly to make it liquid enough to pour cff into your 
liquor, you muft add a little clear water, or lime water, 
as you pleafe, to bring it to a proper temper; other- 
wife it will become an hard dry burnt fubftance, if fuf- 
fered t6 fland tilt cold, as no water tnuft be put td it 
till it is burnt enough* 

Secondly, colour, jcompofed of 8tb. of moift fugar, 
foiled till it obtains a middle fUtc, betwe«n bit^ and 

fwcet 
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fweet, and which gives to porter that fine mellow colour 
ufually fo much admired in zood porter. 

Tbefe ingredients, thus prepared, are added to the 
firft wort, and boiled together with it ; this is the bafis 
of porter, a truth fufficiently apparent, by refleding that 
6Ib of fugar may generally be had for 3s. 6d. a buihel 
of malt is fekiom fo low a8 5«. 6H. upon fugar, therefore^ 
varioufly pr^^red, dofs p>rter depend for flrengtb, 
fpirity and body. The heading is a mixture of half al- 
lum and half copperas, ground to a fine powder, and is 
fo called from giving to porter that beautiful head' or 
froth which conftitutes one of the peculiar properties of 
porter. The linfeed, ginger, lime-water, cinnamont 
and feveral other fmall articles, may be added or with 
held, according to the ta(le, cuftom, or pradlice of the 
brewer, being merely optional, and ufcd folely to give 
a flavour to the beer ; hence it is that fo many flavours 
arc diftinguiQiable in porter, and fo very few brewers 
arc found to rcfemblA each other in their produce. Of 
the other articles it is fufiicient to obfervc, however 
much they may furprize, however pernicious or difa- 
greeable they may appear, they are requifites in the 
brewing of porter, and mufl invariably be ufed by thofe 
who wifli to continue the tafte, flavour, and appearance 
which they have been accuftomed to. 

Having thus clearly explained the nature,, ingredi- 
ents, and compofition of porter, together with a cer- 
tain method of brewing it, even in the fmallefl quan- 
tityi I fiiali give a receipt for Aloi Two-penny, , and 

Tahk- 
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Table-beer. What is to be faid upon each will be very 
fliort, becaufe the fame method, in almoft every re- 
fpetft, as I have previoufly laid down for portef, is to 
be purfued. It is only neceflary to obfervc, that the 
gains of the common brewers, who have opportunities 
and finances to buy the various articles in large quan- 
tities, muft be enormous to a degree. 

The following proportions will be found cxadl for 
brewing one barrel of ale. 

. .£ s. r. 

2\ Bufhelsof Malt o i6 o 

2\ lb. of Hops • o 3 o 

Sugar juft boiled up, allowing for fire and troOble 

in preparing 3 lb. o 2 6 

Capficum * • • o o z 

Coriander Seeds ., o o t 

Ck)cculus Indicus o o i 

Salt • • o o I 

£1 o 10 

The fmall beer, after your ale is brewed, is 
i? fuppofed an equivalent for coals. 
A barrel of ale, 128 quarts, at 5d. per quart 2 13 4 
Ditto brewed at home - i o 10 

Clear gain •• £1 13 6 

. OBSERVATIONS ON ALE. 

Ale is generally brewed from pale malt» but that is 
merely an optional point, fome pcrfonsprefeiing brown 
and forac amber ales. The capiicum and coriander 

feeds * 
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feeds are to be boiled in the wort ; obferve the method 
of boiling and maihing, as in porter, but iet ale ftand to 
work two or three days, and beat it up well once or 
twice a day, when the head begins to fall, cleanfe it by 
adding a handful o£ fait, and a little flour, mixed up 
.with the Cocculos Indicus ; thee proceed to barrel it ac- 
cording to the foregoing diredions* 

The only article which deferves partrcuiair attention 
in the compofition of ale, is the coriander-feed, which 
though in appearance a fimple and almofi tadelefs berry, 
b of a vehemently poifonous and (hjpHying quality. 
Some idea may be formed of its ^fifecfls, when chymical 
experiment has proved to us, that one pound of cori> 
ander-fecds, equals in ftrengtb and ftupefadive quality 
one bufliei of malt ; it is not, therefore, to ^e prefumai 
that thofe who brew for thcmfelves willufe an ingre- 
dient, which can only have been introduced into the 
compofition of ale^ to fatisfy an avaxicious de&re of an 
unjuft gain. 

Two^penny is an article not formed to keep, and is 
not likely to be brewed by any perfon for their own 
confumptioi) ; the following fketch of the proportions of 
one barrel, is only infertcd to gratify public curic(ity» 
and conduce to general information in the art of brewing. 

Twopenny* One barrel. £ s, d* 

if BufhelofMalt- o 9 o 

I lb. of Hops •••••* o .1 § 

I i lb. of Liquorice Root ^- • o .1 6 

'*i oz. Capiicum • - o o x 

'^ di^iS^nilh Liquorice •• o o 3 
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fi5 


5 lt>. Treacle •••••• 

1 


•••••^•^•••'•••••••••••.•••«<^*«*< 


o 13 10 



One barrel of Two-penny, 128 quarts, at 4d. 228 
Brewed at home, caa is included o 14 6 



Clear gain • '£1 8 



It IS fufficient to obfcrvc of this liquor, that it re- 
quires ho ftoring, being frequently brewed one week 
and confumed the next; its principal pnperty as an 
a-rticle of trade, is turning money over quicker than 
lany other. 

You will obferve the quantity of capGcum in one bar- 
rel of two penny, is as much as is commonly contained 
in two barrels of poiter; this readily accounts for the 
prcferrcnce given to it in cold winter mornings, as a 
warmer to the ftomach. Two-penny works alfo remark- 
ably quick, and muft be carefully attended io in the , 
barrels. 

Table-beer may be ferviceableto a large family, and 

thertfore the e(limate is given upon a larger proportion* 

Table Beei: Ten Barrels. / 3. i 

I Quarter of v. alt - •.» 2 2 o 

8 lb. Hops o 9 4 

8 ib. Colour c o 6 8 

8 oz. Spanifh Liquorice 008 

IO lb. Treacle •** • » o 2 6 

Coals • «•«" o 4. .0 

■I .. I ■■■■ .* 

XS 5 a 



2l6 or B&EWIKQ* 

Ten barrels, at i6s. per barrel, bought 800 

Ten ditto, brewed at home • 3 5 2 

Clear gain -£ 4 14 10 

Lic[uor ice root, (which (hould be bruifed) and other 
flavours, may be added ; what are here infertcd are 
only the moft general, and, as fomc fuppofe, indifpen- 
iible requifites. 

Having thus com pleated the general receipts and in- 
ftruAions for procuring the fevcral liquors, it may not 
be amils to promote general kno^yledge, to give a flight 
*lketch of the properties of each article, that every per- 
fon may chufe his own ingredients, and increafe or de- 
creafe their various proportions, as may beft fuit his 
tafte, opinion, or convenience. 

Malt is a wholefome nutritious grain, containing a 
foft, balfamic, oleaginous effence, highly agreeable to. 
the palate, and healthful to the conflitution ; but by no 
means intoxicative, except ufed in very large quantities. 
The intoxicating qualities of porter are to be afcribed 
to the various drugs intermixed with it ; it is evident 
fome porter is more heady than other, and it arifes 
from the greater or lefs quantity of ftupefadivc ingre- 
dients. Malt, to produce intoxication, muft be ufed in 
fuch large quanties, as would very much diminifb, if 
not totally exclude, the brewer's profit, when porter is 
retailed at feven farthings the pint. 

Pale Malt is moft nutritive, being from the tender 
method of drying it ncarcft to the original barley-corn ; 

it 
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it likcwife contains more of the alcalous and balfamic 
qualities, than * the brown naalt, which -enduring a 
greater degree of fire in the kiln, is fonietimes fo cruftcd 
and burnt, that its mealy part lofes a great fliarc of iCs 
cflentiai falls, and vital properties. 

Amber Malt is that which is dried in a middle degree, 
between pale and brown ; and is now much in ufe, being 
the moft pleafant, and free from either ea^tremc 

Hops are an aromatic grateful bitter, very whole- 
fome, and undoubted efficacious in giving both flavour 
and ftrehgth to the been 

Yeaft is neceflary to give the liquor that portion di 
elaftic air, of which the boiling deprives it. ObfcrvC, 
without fcrmentotion of working, no mufty or worttf|» 
however rich, can inebriate. 

Sugar is a pleafant nutritive extra^, and forms the 
tnain body of beer, when boiled to a proper temper for 
'efTentia ; and, for what ii called colour, it anfwers both 
for malt and hops, being in a part an agrceablq fwee^ 
land in a part a pleafant bitter. Sugar is li|(ewif^ a 
'keeper of beer, and gives it that fubHance which im« 
proves with age; it is likewife a cheap fubftitute for 
malt, 6 lb. being, as was btfote obfeived, equal to ont 
buftiel of malt. 

Liquorice root is pleafant, wHblefonoe, keeps the body 
gently laxative, and opp6fes the coftive quality of fome 
of the other ingredients; it ought therefore to beufed;^ 
as ihould Spanifh liquorice* which is of the fame qua* 
lity. Porter is faid to £eed people to incline to corpus 
L lency; 
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Icncy'; iiDthing is more neccfTary than to keep the body 
jcgular, and therefore iu]uoricc is, doubtlcfs, one of the 
moft falutary ingredients of porter, carrying cfF the 
i|K:rnicirus cfFeAs of the other compounds, and producing 
that regular habit, which is the foundation of corpulency. 

Capiicum difpetfcs wind and crudities, caufed by 
.indigeflion, properly ufed cannot be unhealihful ; it 
leaves a warm glow to the ftomach which is perceptible 
on drinking fome beers, but (bould be carefully made 
ufe ^f . 

Ginger has the efFe<5ls ofcapficum: It furthermore 
clcanfes and flavours beer ; but capfioum being cheaper 
is n)ore ufed, and by its taftelefs though extremely hot 
quality, cannot be fo fp readily difcerned in beer as 
ginger. 

Treacle partakes of many of the properties of liquo* 
rice, is a laxative, and inclines to gentle perfpiration^ 
by .thus promoting the natural fecretions, it muft be a 
jpjinciple means of rendering porter ana beer in gene- 
jsral: wholefome and healthy* Treacle is alfo a cheaper 
article than fugar, and anfwers the purpofes of colour, 
-where the beer isintended for immediate confumption; 
hut in fummer, where a body is required to withRand 
the temperature of the air, and the draught is not fo 
quick, fugar alone catTgive body to porter. Treacle 
-will therefore be a difcretionary article. 
.,.. Coriander feed, ufed principally iti ale, is pernicious 
•not to fay poifonous in the highed degree; and the ufe 
of it affords one of the many proofs of the little regard 
paid to th« health of focicty, by intereftcd 4>erfons. 
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1 -Cdcculus- Indicus, comtnonly called Occulus India 

f -Berjies, is poifonous, ftupefa6livc» and unlawful; but 

« • being of exccflive ftrength to attack the head, and whea 

I ground into a fine powder, undlfcoverable in the liquor. 

Heading— Salt of {led is the moft proper^though not 

^ to be recommended ; -but a mixture of allum and cop* 

t peras being much cheaper, has obtained the preference. 

* Allum is a great drier, and caufes that thirft which fonac 

' beers occafion. . Allum giv^s Ukevvife a fmach ofag« 

to beer, and is penetrating to the palate. • The pro* 

pert ies of copperas are well known, as dangerous and 

dcftrudfcive, and therefor* need no comment. 

Salt is highly ufeful in all beers, it gives a plcafiog 
relilh, much as it does to meat, and often fines the 
liquor. 

Of lottfijir Muh Liquors. 

Take care that your bottlps are well cleaned and dried; 

for wet bottles will make the liquor turn watery or 

mouldy; and, by wet bottles, a great deal of good beer 

has been fpoiled. Eyen though the bottles are clean 

and dry, if the corks arc not new and found, the liquor 

• will be ftill liable to to be damaged ; foj if the air can 

get into the bottles, the liquor will grow fiat, and will 

never rife. Many have plumed themfelves on their 

faving knowledge, by ufing old corks on this occafion. 

If bottles arc corked properly, it will be difficult to pull 

.out the cork without a fcrew ; and, in order to be fure^* 

to draw thc.cork without breaking, the fcrew ought to 

go through the cork, of courfe the air will fihd a paffage 

L 2 where 
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where thfc fcrcw has pa fled, and cgnfequently the cork 
.otuft bavc been fpojled.' If a cork h^s once been in 9. 
.iiottle, though it has not been driven with a fcrew, yet 
that cork will turn mufty as foon as it 13 cxpofed to the 
air, and viih coaintiunicate its Ul flavour to the bottle 
in ^hich it i$ next put, and fpoil the' liquor that way. 
.In the choice oScorks, prefer thefc that are foft and free 
•froni fpccks. When-you once begin to bottle a vcflel 
•of liquor, never leave it tiiJ it is coiXipkated, othcTWife 
it will bear different taftes. 

. "When a vefiel of any liquor begins to grow fiat, 
while it is in common draught, bottle it, and into every 
bet lie put a piece of loaf fugar, about the iize of a wal- 
jp\}t, which will make it rife and cotnc to itfclf ; and, 
to forward its ripening, you may fet fome bottles in 
hay, in a warm place ; but ftraw will not aflift its ripen- 
ing. 

To recover a barrel of Bter tiai has turned f our • 
To a kildeikin of b^er, throw in at the bung a quart 
of oatmeal, lay the bung on loofe two or three days, 
then flop it down clofe, anc^let it (land a. month* Soaie 
throw in a, piece of chalk; as large as a turkey's egg, 
and when it h^s done working, ftop.it clofe for a naonth, 
then tap it. 

An exc^l^ent comfofition for keeping Betr wiiJh0 

Take a quart of French brandy, or as much Engliih, 

. that 15 free from any burnt flavour, or other ill tafte, 

and is full proof ; to this put as much wheats or bean- 

fiour, as vvilt inead it into dough, put it in long pieces 

into 



ii>to thee bungkole, as (don ai the beer has done work- 
ing, or afterwards, and let k gently f«ll, piece by piece,- 
to the bott^ira ^f the butt. This will maintain the 
drink in a mellow frefhnefs, keep ftalencfs off for feme* 
time, and caufcit to be tlic ftronge'r as it grows aged. 
To recover a mujty Cajk^ 
Boil fonifi pepper in water, and fill the caCk with it 
boilkig hot. 

to Jiop the fret in Malt Ugu&rs. , 
Take a q^art of black cherry biandy> and pour it ia 
at the bung hole of the iicgfhead, and dop it clofe. 
To rtccver denii^ Beer^ 
When ftrong ale, or beer» f^'^ws fiat, by the lai's of 
its fpirits, take {bur or five ^all^ns out o£a hog{hedd.« 
and boil it with five pounds of honey ; fkim it, and 
when coldi put it to the reft, and ibtp it clofe . .This 
will make it pleafant, quick, and flrong. . 
To fne MaU Liquors. 
Take a pint of water, and half an ounce of un(Iacke4 
^me, mix them well together; let it {land th^ee hours^ 
and the Hme will fettle to the bottom, and the wateK 
\^ as clear as gl^fs. Pour the water from the fedhnentif 
find put it into your ale or beer. Mix it with half aq 
ounce of ifinglafs, firft cut fmall and boiled^ and io 
five hours Ume, or lefs, the beer in the barrel will fettle 
and AtzXf 

TofmanyldndofU^uor* 
Take the beft ftaple ifinglafs, cut it fmail with fciflars^ 
aad boil one ounce in three quarts of beer; let it lie all 
L 3 ^nlght 
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night to cool. Thus diflblved, put it into your hogg* 
head the next morning, perfeAJy coM ; for if it is but 
as warm a» new milk, it will jelly all the drink. The 
beer,* or ale, in a week after, fhould be tapped,<3r it will 
^e apt to get fiat ; for this ingredient fiats 'as welt as 
fines. Remember to ftir it round with a wood6n pad- 
dle, when the ifinglafs is put into the cafk. 
' To cure cloudy Beer* 

Rack off your butt, then boil two pounds of new hops 
iti a ifufiicient quantity of water, with a due propor- 
tion of coarfe fugar, and put altogether into the cade 
when cold, others have cffeAed this cure, by only foa Ic- 
ing new hops in beer, M^hich, when fqueezed, they put 
into a cafic of cloudy beer. 

To make Cyder. 

After all your apples arc bruifed, take half the quan- 
tity and fqueze them, and the juice you prcfs from 
them, pour upon the others half bruifed, but not fqueez- 
ed, in a tub for the purpofe, having a tap at the bottom. 
Let the juice remain upon the apples three or four 
days. Then pull out your tap, and let tht juice run 
Into foTTjc other veflTel, fet under the tub to receive 
it ; and if it runs thick, as it will at the firft, pour it 
upon the apples again till you fee ft runs clear; 
and, as you have a quantity, put it into your veflei^ 
but do not force the cyder, but let it drop as long as 
it will of its own accord. Having done this, after you 
perceive the fides begin to work, take a quantity of 
ifinglafs, (aa ounce will fervc for fortf^^ltom) infufc 
- • this 
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this in fome of the cyder till it is diffolvcd ; put an 
ounce of ifinglafs to a quart of cyder, and when it is 
fo diflblved, pour it into the veflel, and flop it clofe for 
two days, or fdraething more ; then draw off the cyder 
itxto another veffeh This do repeatedly, till you pei> 
ccive your cyder to be free from all manner of fedi- 
ment, that may make it ferment and tret itfelf. After 
Chriftmas yqu may boil it. You may, by pouring wa- 
ter on the apples, and prefiing them, make a pretty 
fmall cyder : if it fhoiild be thick and muddy, by lifing 
Jiinglafs, you may make it as clear as the red. You 
mufl diiTulve the ifinglafs over the fire till it be a jelly. 

Forfning Cyder, 

Take two quartsof fkim-milk, four ounces of ifinglafs; 

cut the ifinglafs in pieces, and work it Juke warm an 

, the milk over the fire, and when it is diffolvsd, put it 

cold into the hogfbead pf cyder, and with a flicic flir it 

well from top to bottom for feven or eight minutes. 

After it has fined. 
Take ten pounds of rafins of the fun» two ounces of 
turmeric, and half an cuncQ^of ginger beaten ; then take 
a quantity of raifins, and grind th^m as you do muftar^ 
feed in a bowl, with a little cyder, and fo the.refl uf 
the raifins; then fprtnkle the turmeric, and ginger 
among it ; then put all into a fine canvas bag, and 
hang it in the middle of the hogfhead clofe, and let \\ 
lie. After the cyder has flood thu9 a fbrtnighti or a 
month, you may bottle it-at^your pleafure. 
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Raijin Wint^ 

PUT two hundred weight of raifins, ftalks and alif 
into a large hogfhcad ; fill it with water, let them 
ftecp a fortnight, fllrring them every day ; then pour off 
fhe liquor, and prcfs the raifins. Put both liquors to- 
gether in a nice clean vefTel that will juft hold ft, for ft 
mufi be full; let it (land till it has done hiffing, or 
making the Icaft noife,then ftop it clofc, and let it (land 
iyL months. Bpg it, and if you find it quite clear, rack 
h off in another vcfTel, ftop it clofc, and let it ftand 
three months longer ; then bottle it, and when you ufi? 
it rack it oSllhto a decanter. 

Elder Wine. 
Pick your elder-berries when they are quite ripe, put 
f Jiem into a ftone jar, and fct them in the oven, or in 
k kettle of boiling water till the jar is hot through ; then 
take them out, and flrain thera through a coarfe fievc, 
wringing the beHries, and put the juice into a clean ket« 
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tie. To every quart of juice put a pound of Hue Liibon 
fugar. Jet it boil, and ikim it well. When it is clear 
and fine, pour it into a jar. When cold, cover it clofc, 
and keep it till you make raiCin wine ; then, when vou 
tun yoUr raifin wine, to every gallon of wine put half 
a pint of elder fyrup. 

EUfir Flower Wine. 

Take, the flowers of elder, but carefully rcje^ the 
fialks. To every quart of tiowcrs put a gallon of water, 
and three pounds of loaf fugar. Boil the water and 
fugar a quarter of an hour,' then pour it on the flowers, 
lind let it work three days* Then flrain the wine thro* 
a hai];'fieve, and put it into a cafk. To every ten gal- 
lons of wine, add an ounce of iflnglafs diflblved in 
cyder, and fix whole eggs. Clofe it up, let it Hand fix 
snonths, and then bottle it. 

Grape Wlne^ 

Put a gallon of grapes to a gallon of water; bruife 
the grapes, and let them {land a week without ftirring, 
then draw it off fine. Put to a gallon of the wine three 
pounds of fugar, and then put it i^ a veflel, but do not 
flop it till it has 4pne hifiing. 

Oratige Wine*' 

Put twelve pounds «f the beft powdered fugar, with 
the whites of eight or ten eggs well beaten, into fix gal- 
lons of fprtng water, and boil it three quarters of ^aa 
hour. When cold, put into it fix fpoonfuls of yeaft» 
and the juice of twelve lemons ; which, being pared# 
muft &and with two pounds of white fugar in a taik- . 
kard| and in the morning ikim off the top, and tbca 
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put it Into the water; then add the juice arid rinds of - 
fifty oranges, but (not the white part of the rinds, and 
let it work all together two days and two nights; then 
add two quarts of Khenifh or white wine, and put it 
into your vefleL 

Red Currant Wine. 
, Gather the currants on a fine dry day, when the fruit 
Is full ripe; (Irip them, and fqueeze out the juice; put 
a gallon of cold water, and two fpoonfuls of yeaft to a 
gallon of the juice. When it has worked two dayd, ftrain 
it through a hair (ieve; In the mean time put an ounce 
04 ifinglafs to ftcep in cyder, and to every gallon of 
liquor put three pounds of loaf fugar ; then ftir it weH 
t<^gether, and put it in a cafk.- Pour a quart of brandy 
to every five gallons of wine, mix them well in your 
caflc, clofe it well up, and after letting it {land four 
months, bottle it. 

Bhrch Wine. 
To a hog(head of birch-water, take four hundred of 
Malaga raifins, pick them clean, and cut them fmalh 
Then boil the birch liquor for one hour at leaft, fltim it 
well, and let it (land tiU it is no iigarmer than milk* 
Then put in the ratlins, and let it (land covered, {bir- 
ring it well four or five times every day. Boil all the 
fi;alks in a gallon or two of birch-water, which, added to 
the other when almoft cold, will give it an agreeable 
roughnrfs. Let it (land ten days, then put it in a cool 
eellar, and when it has done hiffing in the vefiel, (bp- 
it up clofe. It mull ftand nine months, at leaft» beSore 
it is bottied., _ 
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Rq[pberry JPtne. 

Bruife forae rafpberrics with the back of a fpoon, and 
ftrain them through a flannel bag into a ftonc jar. Put 
a pound of double refined fagar to every quart cf juice/ 
ftir it well together, and cover it clofe ; after letting it 
ftand three days, pour it clear off. Put two quarts of 
white wine to one quart of juice, then bottle it off, and 
it will be fit to drink in about a week. Rafpberry 
brandy, made thus, is a very excellent dram. 
Turnip Wine. 

Pare and flice a quantity of turnips, put them iir a 
cyder-prefs, and prefs out all the juice. To every gs^ 
Ion of juice put three pounds of lump fugar. Have a"' 
vefTel ready, juft large enough to hold to hold the juiof,' 
put your fugar Into a vefTel, and half a pint of brandy 
to every gallon of juice. Pour in the juice, and lay 
fomething over the bung for a week, to fee if it works. 
If it do^, you muft not bung it down till it has done 
working ; then flop it clofe for three months, and draw 
it off in another vefTel, When It is fine, bottle it -off, 
Goofehrry Wins, 

Put three pounds of lump fugar to a gallon of water, 
boil it a quarter of an hour, and fkim it very well; then 
let it fbnd till almofl cold, and take four quarts of full 
ripe gocfcberries, bruife them in a marble mortar, and 
put them in yoc^^ veffel; then pour in the liquor, let 
it ftand two days, and llir it every four hours ; f^eep 
hajf an ounce of Unglafs two days in a pint of brandy, 
firain the wine through a flannel bag into the caflc, tbeii 
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beat the ifing glafs in a noarble mortar with five whites 
of eggs; then whiflc them togetler half au hour, put 
it in the wine, and beat them altogether ; cjufc up your 
cafk, and put clay over it; let it (land fix months, then 
buttle it off for ufe ; put in each bottle a lump of fugar, 
and two raifins of the fun. This is a very rich-wine, 
and when it has been kept in bottles two or three years, 
will drink like Champa igne. 

Cherry Wine. 

Take fifty pounds of black cherries, picked clean 
from the ftalks, let the flones remain, bruifc them well 
with the hands ; them take half a bufhel of very ripe 
currants, and get as muqh juice from them as pcfTible, 
and alfo foui quarts of rafpbcrries^ fqu<ezca in the fame 
xnatiner. To this quantity of fruit allow fbrty pounds 
of fugar; difTolvc it in foft water, and whcn^he fugar 
is melted, put it into a vcflci with the bruifed cherries, 
and the juice 9I the currants and rafpberries ; then fill 
the vefTel with with foft water, only leaving room for 
the working ; and when all is in the vefTel, ftir it well 
together with a (lick. It muR be bunged up in lefs thau 
three weeks; it may be bottled in five months. 
Cowjli^ TVine. 

Take two pounds and a half of powdered fugar, and 
two gallons of water ; boil them half an hour, taking 
care to fkim it when the fcum lifes; Jfier^ pour it iutQ 
a tub to cool, adding to it the rind of two lemons^ 
When cold put four quarts of the flowers of cowflips to 
the liquor, and with it the juice of two lemons. Let tt 
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ftand in the tub two days, ohferving to flir it every 
two or three hours ; then put it in the barrel, and after 
it has flood about thjee weeks, or a month, bottle it, 
' not forgetting to put a lump of fugar into each bottle. 
MeaL 
Take ten gallons of water, two gallons of honey, ajid 
a handful of racefi ginger ; then take two lemons, cut 
them in pieces, and put them into it ; boil it very wejl, 
keep it fkimming. Let it fland all night in the vefTel 
you boil it in, the next morning barrel it up, with 
two or three fpoonfuls of good yeafl. AboMt three 
weeks or a month after you may bottle it. 
Cowjltp Mead* 
Take fifteen gallons of water, and thirty pounds o£ 
honfy, boil them together till one gallon is wailed; fkim 
it, and take it oflF the fire. Have ready fixtecn lemons 
cut in halves, put a gallon of the liquor to the lemons, 
and the reft into a tub with feven packs of cowflips ; 
let them ftand all night, then put in the liquor with 
the femons, eight fpoonfuls of new yeaiit, and an han<}- 
fui of fweethriar ; ftir them all well together, and Ut 
.it work three or four days; then ftrain it, and put it in 
your caflc, and in fix months bottle it. 
Smyrna Raifm Jf'tne. 
Put twenty-four gallons of water to an, hundred 
pounds of raifin*; after letting it fland about fpurteeii 
days, put it into.the caiL When it has remained there 
.fix months, put a gallon of brandy to it. When fin*, 
botikit, 
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Wim Poffet. 

BOIL the crumb of a penny-loaf in a quart of miflc 
till it lifofty then take it off the fire, afld grate in 
half a nutmeg ; put in fugar to your taftej then put it 
; in a china bowl, and add by degrees a prnt of Lifboa 
. %vine« Serve it up with toaft and butter upon a plate. 
- SackPoffet. 
Grate three Naples bifcuits to one quah of cre&m, or ' 
^new milk; let it boil a iittle, fweeten it, grate fome nut- 
meg. When d little cocif pour It high fram a tea-pot to 
-a pint of fack a little wanned, and pat k into a bafbh 
ordecpdifh. 

Panada, 
' Pot a blade of mace, a large piec^ of tfce cr^uneb of 
• bread, and a quart of water into a faucc-pan. tet it 
boil tv^o minutes, thefi take out the bread, and bruife it 
very &n6 in a bart}n. Mix a&tnuch water as Vod think 
it will require, pour away the refl, and fweeten it to 
' ' your 
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